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Helping  the  grocer  sell  more 

CANNED  MIXED  FRUITS 


Fruit  Cocktail  and  Fruits  for  Salad  are  this  month’s 
featured  items  in  leading  retail  and  wholesale  gro¬ 
cery  magazines.  The  page  you  see  reproduced  here  is 
part  of  the  American  Can  Company  advertising 
series  which  canners  tell  us  is  making  real  progress  in 
informing  and  inspiring  the  trade — thus  helping  to 


sell  canned  foods  as  they  should  be  sold. 

Many  of  our  canner  friends  are  using  these  mer¬ 
chandising-minded  pages  in  their  own  sales  pro¬ 
motion  work.  Thus,  both  directly  and  indirectly 
they  are  getting  the  benefit  of  this  work  for  their  own 
business.  The  same  opportunity  exists  for  you. 


AMERICAN  CAN  COMPANY 
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PHELPS  CAN  CO 

MANUFACTURERS  OF 

TIN  CANS'^ 

RAPACITY  600  HIULION  CAMS  PER  YEAR 
MAIN  OFFICE 

r^Sfc^ALTI M ORE  M  D.  . 


PHILLIPS  SALES  COMPANY,  Inc. 

Brokers  and  Commission 

Canned  and  Gunners  Supplies 

Located  in  the  heart  of  Maryland’s  great  packing  industry.  Brokers 
and  representatives  desired  in  all  markets.  Packers’  accounts  solicited. 

CAMBRIDGE  •  MARYLAND,  L.  S.  A. 


July  9,  193 If 


THE  CANNING  TRADE 


3 


Empire  State  Fickung  €ck 

MANU^ACTuneRS  AND  PACKERS  OF 

Silver  Floss  Sauer  Kraut  and  Kraut  Juice 

MAIN  OFFICE 

Phelps,  N.Y. 


April  12,  1934. 

Ceraeron  Can  Moebircr^ 

240  north  Ashland  Ave. , 

Chicago,  Illinois. 

Gentlemen: 

Vfo  are  enclosing  onr  check  in  full  settlement  of 
account  covering  the  automatic  line  of  can-making  machinery 
which  you  recently  installed. 

Toll  Allan  that  we. are  averaging  65,000  to  70,000 
cans  per  day,  and  that  all  the  machinery  is  running  4 thout 
a  hitch.  There  is  nothing  for  the  Tester  to  do,  because  wo 
do  not  have  any  cans  that  are  defective. 

Yours  very  truly, 

Sr.TIRS  STAT3  PICICLING  CO. 

DE3.LBK 


One  More 
SatisFied 
User  oF  the 

CAMERON 

AUTOMATIC 

LINE 


Make  your  own  cans. 

Can-manufacture  holds  no 
mysteries. 


Cameron  Can  Machinery  Cq. 


240  N.  Ashland  Avenue, 


Chicago,  U.  S.  A. 


TRIKING  a  startling  new  note  in  Ccinned  Foods  advertising, 
Continental  continues  its  forceful  campaign  in  national 
magazines  by  telling  the  housewife  that  RIGHT  NOW  the 
same  delicious  fresh  vegetables  that  she  picks  right  out  of  her 
own  garden  are  being  sealed  into  cans  for  her  to  serve  all 
winter  long. 

This  summer  campaign  is  a  continuation  of  Continental's 
attack  against  the  imfounded  prejudices  about  Canned  Foods. 
It  is  designed  to  continue  the  convincing  educational  influ¬ 
ence  which  has  already  done  so  much  to  increase  consumer 
acceptcuice  of  Canned  Foods. 


NTINENTAL 


MPANY 


NEW  YORK 


CHICAGO 


SAN  FRANaSCO 
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The  Journal  of  the  CANNING  and  Allied  Industries 


EDITORIALS 

I  ABOR  TROUBLES — Every  thinking  man  knows 
I  that  following  the  worst  of  the  depression  some- 
L_  thing  had  to  be  done  for  labor ;  first,  that  people 
might  have  enough  to  live  on,  and  secondly,  from  a 
thoroughly  selfish  viewpoint,  that  labor  and  his  fam¬ 
ily  might  have  the  wherewithal  to  buy  the  products 
turned  out  by  farm  and  factory — industry.  Because 
there  is  no  denying  the  fact  that  wages  had  been 
allowed  to  dwindle  down  to  a  poverty  basis.  It  makes 
no  difference  if  a  justifiable  excuse  can  be  made  that 
circumstances  forced  this  condition ;  the  fact  remains 
that  to  pay  a  woman  6c  per  hour,  or  60c  for  ten  hours 
hard  labor,  and  expect  her  to  live  and  possibly  to  feed 
some  children  on  it,  is  utterly  inhuman.  No  decent 
man  will  say  anything  but  that  such  a  wage  is  a 
disgrace.  And  there  are  men,  who,  in  addition  to 
paying  such  beggarly  wages,  would  have  tried  to 
avoid  the  requirements  of  the  Canners’  Code  if  such 
had  been  in  force,  by  making  these  women  work  over¬ 
time — 12,  15  and  even  18  hours — at  this  same  6c  per 
hour — by  entering  them  on  the  pay  roll  under  an¬ 
other  name :  Lizzie  Smith  for  the  8  or  10  hours,  Mag¬ 
gie  Brown  during  the  overtime,  all  the  same  woman. 
In  olden  days  they  used  to  have  the  ducking  stool 
and  they  would  give  inhuman  wretches  of  this  kind 
a  public  ducking,  thinking  they  were  disgracing  them. 
A  man  who  would  do  that  could  not  be  disgraced, 
but  the  punishment  was  too  light  to  fit  the  crime. 
Under  the  Code  they  can  fine  such  a  man  $500  and 
put  him  in  jail  for  a  year  or  so,  and  if  any  like  that 
are  found  in  this  industry  we  hope  they  will  make  the 
fine  for  every  separate  personal  so  maltreated,  and 
the  jail  sentence,  too.  When  a  man  will  do  a  thing 
like  that  to  make  money,  or  to  meet  competition,  he 
ought  to  be  hung,  not  merely  fined  and  jailed.  He  is 
not  human  at  all;  why  should  he  be  treated  hu¬ 
manely? 

We  have  made  that  as  strong  as  it  is  because  we 
want  to  show  that  our  sympathies  are  with  labor, 
and  that  some  employers  need  drastic  handling;  but 
there  is  the  other  side  to  this  question  and  we  are 
just  as  strong  in  that.  Labor  needs  severe  disciplin¬ 
ing,  too.  Left  to  itself,  labor  becomes  just  as  hog¬ 
gish  and  inhuman  and  unreasonable  as  some  em¬ 
ployers;  given  an  inch  they  want  a  mile.  Just  the 
old  human  instinct,  of  course,  but  that  is  what  our 
boasted  modern  civilization  ought  to  be  able  to  cor¬ 
rect  and  properly  regulate,  if  it  is  anywhere  near 
as  efficient  as  it  boasts.  But  there  is  another  side  to 
this  which  we  confess  has  us  puzzled, 


What  is  the  matter  with  our  courts,  law  enforce¬ 
ment  officers,  and  the  army  itself  that  such  outrages 
as  the  destruction  of  property,  and  even  the  loss  of 
life,  is  permitted?  What  do  they  mean  by  allowing 
two  battling  interests  to  utterly  ignore  the  public? 
Why  have  we  officers,  and  an  army?  They  surely 
are  asleep  on  their  jobs.  Take  any  of  the  destruc¬ 
tive  strikes  the  country  has  been  afflicted  with  during 
the  past  few  months;  or  just  take  the  threats  which 
the  steel  workers  make;  or  to  be  definite,  take  the 
longshoremen’s  strike  on  the  coast  now.  When  the 
State  and  the  Government  attempted  to  interfere, 
and  so  to  open  traffic  that  the  rest  of  the  world  might 
not  be  made  to  suffer  because  of  this  dispute  between 
the  employers  and  the  laborers,  the  laborers  threat¬ 
ened  to  destroy  the  railroads  and  docks  and  have 
actually  destroyed  millions  of  dollars  worth  of  prop¬ 
erty,  prevented  the  salmon  canners  from  operating 
and  producing  a  sufficient  supply  of  canned  salmon 
to  supply  the  world,  at  prices  within  reach  of  the 
needy.  That  is  revolution,  insurrection,  and  the  Gov¬ 
ernment  should  put  it  down  as  it  would  an  attack 
from  an  approaching  enemy.  If  there  were  a  million 
men  engaged  in  this  dispute,  what  about  the  other 
119,000,000  people  of  the  country?  What  can  the 
authorities  be  thinking  about?  What’s  an  army  for? 

And  then  another  farcical  act  will  be  done:  when 
and  if  the  strike  is  settled  the  laborers  will  be  given 
at  least  some  portion  of  what  they  are  now  demand¬ 
ing  (and  we  are  not  entering  the  argument,  their 
demands  may  be  just  or  otherwise)  and  they  will  all 
go  back  to  work.  What  about  payment  for  or  resti¬ 
tution  for  this  damage?  The  settlement  should  be 
made  upon  condition  that  the  Union  which  brought 
on  the  strike  and  allowed  its  members  to  destroy 
property  and  to  even  take  lives,  make  full  payment 
for  the  damages,  and  to  find  and  offer  for  punishment 
the  men  accountable  for  the  murders.  That  would 
be  a  settlement  in  justice,  and  nothing  else  is. 

Yes,  we  know  that  politics  is  in  this,  and  it  is  just 
one  more  good  reason  why  politics  must  be  taken  into 
this  consideration  of  ending  the  depression  and  mak¬ 
ing  life  worth  living  again.  The  country  has  a  ter¬ 
rible  score  to  settle  with  politics,  and  as  the  elections 
are  coming  on  this  fall,  this  would  be  a  good  time  to 
settle  it.  You  are  not  done  with  the  strike  question 
in  this  industry  yet,  and  hence  this  reference. 

*  *  * 

BABY  ACT — Our  readers  must  have  noted  that 
we  allow  our  correspondents  and  other  writers 
almost  complete  latitude  in  their  expressions  on  sub¬ 
jects  of  interest  and  importance  to  this  industry. 
We  do  that  because  we  believe  in  airing  all  subjects 
from  all  sides;  in  complete  fairness  to  all  questions. 
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Thus  this  week  you  will  find,  under  the  “Distribu¬ 
tors’  ”  column,  a  reference  to  the  Master  Code  for  all 
grocery  products,  and  that  of  course  includes  canned 
foods.  It  might  well  be  asked  why  are  the  distribu¬ 
tors  so  anxious  for  this  Master  Code,  and  to  get  all 
lines  supplying  them  in  under  the  one  code,  and  that 
a  grocery  code?  Well,  that  is  the  very  reason:  they 
would  like  to  regulate  everyone  else,  as  well  as  them¬ 
selves.  Here  is  a  quotation  from  the  article  in  ques¬ 
tion: 

“Just  how  the  grocery  industry  is  expected  to 
accomplish  effective  recovery  when  the  primary 
sources  of  all  supplies  remain  unregulated” — 
is  a  problem,  etc.,  etc. 

The  distributors’  objections  are  that  the  other  in¬ 
dustries  wish  to  regulate  themselves — as  for  instance 
the  canners  contended  for  and  are  now  doing — and 
the  answer  is  that  these  other  industries  are  not  un¬ 
regulated,  as  contended.  They  very  rightly  wish  to 
manage  their  own  affairs,  and  they  are  going  to  do 
so,  and  they  are  right  in  this.  And  we  would  like  to 
drop  the  hint  to  the  distributors  that  if  they  do  a  good 
job  regulating  themselves  they  will  have  all  they  can 
possibly  attend  to.  Any  man  or  any  group  of  men 
wishing  to  bring  himself  or  themselves  to  perfection 
will  have  every  moment  of  their  time  employed  on 
that  job,  and  no  time  to  “look  for  the  motes”  in  their 
neighbors’  eyes.  ’Member,  when  you  were  a  kid  and 
got  caught  you  said  it  was  all  Jimmy’s  fault;  or  you 
yelled  like  the  deuce  to  Mother  to  make  Jimmy  be¬ 
have?  Wise  old  mother  often  turned  you  over  the 
knee  first,  and  if  necessary  Jimmy.  Well,  men  grow 
up  in  stature,  but  often  they  do  not  greatly  change 
from  these  childish  tricks,  especially  when  a  scape¬ 
goat  is  needed.  It  is  a  baby-act,  and  not  at  all  manly. 

A  MESSAGE  FROM  THE  NEW  PRESIDENT  OF  THE 
NATIONAL  FOOD  BROKERS  ASSOCIATION 

Boston,  July  3,  1934. 

Dear  friends : 

Many  of  you  I  know — all  of  you  I  hope  to  know  bet¬ 
ter  before  the  year  is  ended — but  whether  we  have 
met  or  not,  I  count  you  as  my  friends  and  I  ask  that 
you  count  me  as  one  of  yours. 

George  Bennett  has  written  you  that  circumstances 
compelled  him  to  relinquish  his  duties  as  President  of 
our  Association.  It  is  not  a  surprise  because  we  all 
know  that  George  was  making  a  sacrifice  to  carry  on, 
even  for  a  few  weeks  following  the  annual  meeting. 
It  was  with  the  understanding  that  he  would  be  per¬ 
mitted  to  resign  that  he  was  re-elected.  It  was  made 
clear  to  me  that  I  would  be  expected  to  take  over  his 
duties  when  the  time  came. 

The  time  has  come.  The  honor  comes  to  me  through 
an  unprecedented  chain  of  circumstances.  It  is  an 
honor  and  it  carries  with  it  a  very  real  sense  of  deep 
obligation  to  nearly  a  thousand  members,  and  to  the 
non-members  as  well.  I  am  keenly  aware  that  I  have 
been  given  a  great  responsibility.  Only  because  I  be¬ 
lieve  that  I  can  count  upon  your  complete  cooperation 
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do  I  assume  the  obligation  and  accept  the  responsi¬ 
bility. 

It  has  been  my  good  fortune  to  serve  with  the  Presi¬ 
dent,  and  the  three  committees  (Executive,  Code,  and 
Code  Advisory)  since  the  convention.  It  has  given  me 
an  understanding  of  the  work,  the  policies  and  the 
aims  of  the  Association.  The  program  seems  to  have 
been  admirably  planned  and  the  work  is  proceeding 
smoothly  and  apparently  surely,  albeit  slowly. 

There  is  but  one  purpose  in  addressing  you  today. 
It  is  to  assure  you  that  my  sole  purpose  in  serving  you 
as  your  President  will  be  to  advance  the  interests  of 
food  brokers  who  are  members  of  this  Association. 
It  is  to  assure  you  further  that  there  will  be  no  change 
in  the  policies  and  plans  which  have  been  constructed 
and  ably  put  under  way  by  all  my  predecessors. 

The  code  situation  is  improving  slowly,  but  improv¬ 
ing.  It  is  hoped  that  announcement  may  be  made  you 
before  very  long.  In  the  meantime,  I  ask  that  you  be 
patient  with,  and  confident  in  the  new  administration, 
as  you  have  been  with  the  old.  I  feel  that  I  will  have 
your  support.  With  that  assurance,  I  promise  you 
the  utmost  in  your  service. 

Sincerely  yours, 

W.  R.  CORLISS,  President. 

ji  jt 

H.  C.  HEMINGWAY  &  CO.  MOVE  GENERAL 
OFFICES 

EGINNING  July  1  our  general  office  will  be  trans¬ 
ferred  to  our  Auburn  plant.  A  sales  office  only, 
directed  as  heretofore  by  our  Vice-President,  C.  S. 
Griffin,  will  be  maintained  in  Syracuse  at  316  City 
Bank  Bldg. 

Inquiries  pertaining  to  sales  should  be  addreped 
there.  All  other  correspondence,  including  billings 
and  remittances,  should  be  addressed  to  us  at  Auburn, 
N.  Y. 

H.  C.  Hemingway  &  Co.,  Auburn,  N.  Y. 
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CHECK  PEA  VINER  and  BEAN  SNIPPER 
REPAIR  PARTS  NOW 

Don^t  risk  costly  delays  risht  in  the  midst  of  the  season  because  of 
a  missins  repair  part.  Be  prepared  for  any  emergency.  Prices  on 
all  parts  were  never  more  reasonable  and  a  few  dollars  invested  NOW 
may  save  hundreds  later. 

Send  today  for  the  new  1934  Price  List  **T”  covering 
all  repair  parts  for  Chisholm- Ryder  machines. 

CHISHOLM-RYDER  CO.,  INC.,  Niagara  Falls,  N.  y. 


A.  R.  ROBINS  &  CO. 
Baltimore,  Md. 


CHISHOLM-RYDER  SALES  CORP. 
Columbus,  Wis. 


JAS.  Q.  LEAVITT  &  CO, 
Ogden,  Utah 


Indiana  Colossal  Pulper 

The  1934  model,  known  as  the  Indiana  Colos¬ 
sal  Pulper,  has  many  improved  features  and  also 
is  much  heavier  in  design.  But  whether  you 
consider  the  Colossal,  the  Standard  or  the  Junior 
Pulper,  you  are  assured  of  obtaining  the  best 
value  in  pulping  equipment  that  money  will  buy. 
Any  of  these  machines  can  be  thoroughly  and 
easily  cleaned,  all  being  fully  dissectible.  There 
are  no  crevices  or  pockets  for  the  product  to  col¬ 
lect;  all  are  full  machine  finished.  The  canner 
who  installs  the  Indiana  Pulper  will  have  no 
further  care  with  reference  to  his  pulping  pro¬ 
blems.  These  machines  give  utmost  in  yield 
and  full  color  of  product. 


Improved  Brush  Finishers. 

Indiana  Chili  Sauce  Machine, 

Pumps  for  Pulp  and  Catsup, 

Hampers,  Knives,  Soldering  Flux,  Solder 
C.  M.C..  Superhrite  and  Nubrite 
Metallic  Coatings. 

Stickle  Differential  Drainage  and  Return 
Boiler  System, 

Steam  Traps, 

Tomato  Juice  Strainers, 

Storage  Tanks  with  Preheating  Coils  or 
Steam  Crosses, 

Indiana  Paddle  Finishers 
Fillers, 

Cooking  Tanks  either  Cypress  or  Glass 
lined. 

Aprons,  Gloves, 

Firepots  and  Furnaces,  Capping  Steels, 
Steel  Stools  and  Dippers, 

Indiana  Continuous  Pumpkin  handling 
System, 

Preheating  Coils  and  Steam  Crosses, 
Tomato  Salters, 

Stainless  Steel  Glass  lined  pipe  and 
fittings. 


INDIANAPOLIS 

INDIANA 


Steam  Jacketed  Kettles 

Sturdy  Kettles  well  design¬ 
ed,  built  for  service,  quick  result, 
economical  to  operate  is  the 
type  of  equipment  we  offer  in 
Copper,  Nickel  and  Stainless 
Steel.  Supplied  in  The  Standard 
Stationary,  The  Shallow  Preser¬ 
vers  or  the  Tiltng  type  kettle. 
All  built  of  heavy  plate  which 
•insures  long  service. 
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CROP  REPORTS 

Condition  of  Canners  crops  as  reported  direct  by  Canners.  You  need  this 
kind  of  information,  and  should  appreciate  its  value.  Contribute  your  share 
and  keep  this  column  up  to  the  minute.  We  urge  your  co-operation  and  invite 
your  communications. 


TOMATOES 

ORESTES,  IND.,  July  2nd,  1934 — Acreage  25  per 
cent  larger.  Yield  per  acre  will  be  about  35  per  cent 
per  acre  less  because  of  drought.  Resetting  was  vir¬ 
tually  impossible  and  growers  have  about  a  65  to  70 
per  cent  stand.  Drought  still  continues  in  this  section. 

PERRYMAN,  MD.,  June  30th,  1934— Acreage 
about  the  same  as  last  season  in  this  section.  Crop 
looks  well  with  vigorous  plants  and  a  good  stand. 
Looks  like  the  season  may  be  about  ten  days  late,  but 
time  enough  to  recover  the  lost  progress  in  the  early 
cool  days.  Season  is  favorable,  and  we  should  say  a 
good  crop  will  be  had.  Had  a  nice  rain  yesterday; 
the  first  in  two  weeks. 

MARSHFIELD,  MO.,  July  1st,  1934— We  have 
about  a  normal  acreage  at  each  of  our  plants ;  slightly 
larger  than  the  last  few  years,  however.  It  has  been 
very  dry  and  hot  for  setting  plants  for  the  last 
month,  which  has  cut  out  the  excessive  acreage  anti¬ 
cipated  earlier  in  the  season.  It  is  difficult  to  tell 
what  the  yield  might  be,  as  it  is  purely  a  weather 
proposition  from  now  until  the  close  of  the  pack. 

MARSHFIELD,  MO.,  July  3rd,  1934— Not  over 
75  per  cent  of  contracted  acreage  set.  Due  to  ex¬ 
treme  heat  some  blooms  falling  and  some  fields  are 
bothered  with  big  worms.  Some  local  showers ;  other 
places  very  dry.  Rain  needed  badly. 

ST.  HENRY,  OHIO,  July  2nd,  1934 — Our  acreage 
reduced  12  per  cent  on  account  of  dry  weather  this 
spring.  Tomatoes  look  normal  in  this  section,  except¬ 
ing  that  some  of  the  acreage  has  had  enough  rain 
while  others  had  none.  We  would  place  crop  pros¬ 
pects  at  this  time  about  70  per  cent  normal. 


PLEASANT  GROVE,  UTAH,  June  27th,  1934— 
Acreage  in  our  section  is  30  per  cent  greater  than  in 
1933,  but  on  account  of  the  severe  drought,  we  are 
certain  that  the  total  tonnage  harvested  this  season 
will  not  equal  the  tonnage  harvested  in  1933.  We 
have  had  the  driest  season  in  our  experience. 

COLUMBIA,  VA.,  July  3rd,  1934 — Acreage  above 
normal.  Crop  three  weeks  late  and  expect  short 
crop.  Having  considerable  trouble  with  insects  kill¬ 
ing  plants  in  field. 

CORN 

CEDAR  FALLS,  IOWA,  July  2nd,  1934— Some 
hills  of  sweet  corn  are  dying  due  to  the  hot,  dry 
weather,  although,  as  a  rule,  corn  is  holding  its  own 
remarkably  well.  Our  crop  depends  on  whether  or 
not  it  has  plenty  of  moisture  at  the  time  of  forming 
and  making  the  ears. 

PORTLAND,  ME.,  July  3rd,  1934 — In  all  proba¬ 
bility  the  acreage  in  the  State  of  Maine  is  increased 
by  approximately  20  per  cent  over  last  year.  So  far 
prospective  yield  looks  very  good,  but  with  two 
months  yet  to  go  before  the  canning  season,  it  is 
much  too  early  to  have  any  definite  idea  of  yield. 

PERRYMAN,  MD.,  June  30th,  1934 — Acreage 
somewhat  larger  than  last  season.  Progressing  sat¬ 
isfactorily  and  looks  like  a  normal  crop.  In  this 
section  the  earliest  planting  of  shoe-peg  variety  will 
mature  for  canning  about  August  1st. 

WELLS,  -MINN.,  July  2nd,  1934— We  expect  a  75 
per  cent  yield  from  our  acreage.  Need  rain  badly. 


CHARLESTON,  S.  C.,  July  3rd,  1934 — Our  acre¬ 
age  70  per  cent  of  normal.  Too  dry;  only  one  inch 
of  rainfall  in  June.  Crop  in  this  section  50  per  cent 
of  normal. 

DUNLOP,  TENN,  June  2nd,  1934 — Acreage  nor¬ 
mal;  condition  about  same. 


BEANS 

PORTLAND,  ME.,  July  3rd,  1934 — String  Beans: 
Acreage  may  be  increased  slightly,  but  not  much. 
This  crop  should  be  right  sure  of  a  good  yield  as 
time  of  packing  is  just  about  a  month  off,  with  pres¬ 
ent  outlook  fine. 


NEWBERN,  TENN.,  July  3rd,  1934 — Plants  in 
fine  condition.  Acreage  a  little  larger  than  last  year. 
Some  fields  will  be  a  little  late,  but  weather  condi¬ 
tions  can  be  such  that  they  will  yield  normal  tonnage. 

OGDEN,  UTAH,  June  28th,  1934 — Vines  are  com¬ 
ing  along  fine.  Weather  conditions  at  this  time  are 
very  favorable  for  a  good  pack.  We  have  some  blight 
which  may  increase,  and  thereby  cut  down  our  ton¬ 
nage  very  materially. 


OGDEN,  UTAH,  June  28th,  1934— Crop  in  fair 
condition. 


PLEASANT  GROVE,  UTAH,  June  27th,  1934- 
Green  :  There  is  only  a  small  acreage  and  the  crop  is 
not  more  than  79  per  cent  of  normal  on  account  of 
drought. 


{Continued  on  Page  26) 
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Will  Your  Fire  Insurance  Keep  Pace 
With  Your  Rising  Values? 


This  can  be  taken  care  oj 
automatically 
without  extra  cost, 

CANNERS  EXCHANGE  SUBSCRIBERS 

at 

WARNER  INTER-INSURANCE  BUREAU 

Lansing  B.  Warner,  Incorporated 

540  North  Michisan  Avenue 

Telephone  Superior  7700 

CHICAGO  ILLINOIS 


Ship  Your 

Canned  Foods  and  Merchandise 

by  rail  or  water  to 

BALTIMORE 

for  STORAGE  and  DISTRIBUTION 

by 

THE  TERMINAL  WAREHOUSE  CO. 

oF  Baltimore  City 

(Established  1 894.  Capital  Stock  $600,000) 

Two  large  warehouses  are  located  in  the  center 
ol  the  City  and  one  on  the  harbor  and  all  have 
Pennsylvania  Railroad  Sidings. 

Liberal  loans  are  made  upon  canned  Foods  and 
other  staple  merchandise  when  stored  in  these 
warehouses  and  this  assistance  is  of  great  advant¬ 
age  to  the  patrons  of  the  Company 


MODBI^N 

GANSE 


BAMSE  LITHOCRAPHINB  CD. 

^  I  M  C.  — — — ■ 

HEPman  Camse , 

4-19-^21  E.Lomb/vrd  St. 

BALTIMORE.MD. 

Phomes — Plaza  IS^S-fSP-G  > 


Getting  Ready  for  the  Rush  Season! 


Here  s  a  few  well  known  machines  of 
our  manufacture— lots  of  others  we’d  like 
to  tell  you  about —and  the’ re  built  right. 


Robins  Pulp  Machine  Hume  Salt  Dispenser 

Write  us  about  the  Tuc-Robins  line  of  whole  grain  Corn 
Canning  Machinery 

A.  K.  Robins  &  Co.,  Inc.  ,  Baltimore,  Md 

Jlnd  new  catalog  for  the  asking 
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With  Canned  Foods  Distributors 


WHOLESALE  FRUIT  AND  VEGETABLE 
DISTRIBUTORS  CODE  APPROVED 

A  CODE  of  fair  competition  for  the  wholesale 
fresh  fruit  and  vegetable  industry,  affecting  ap¬ 
proximately  20,000  produce  firms  through  the 
country,  was  signed  June  30, 1934,  by  President  Roose¬ 
velt.  The  code,  which  will  become  effective  July  15, 
prohibits  destructive  price-cutting,  and  sets  up  stand¬ 
ards  of  practice  designed  to  protect  the  growers  of 
fruits  and  vegetables,  and  to  improve  their  returns. 

The  firms  coming  under  the  code  include  shippers, 
receivers,  jobbers,  commission  merchants  and  brokers. 
The  code  requires  that  all  members  of  the  industry, 
within  30  days  after  the  code  become  effective,  report 
to  the  code  authority  the  name  under  which  the  mem¬ 
ber  conducts  his  business  together  with  his  permanent 
mail  address.  Only  those  members  of  the  industry 
complying  with  the  code  and  contributing  to  the  ex¬ 
penses  of  its  administration  and  who  have  been  duly 
licensed  under  the  Perishable  Agricultural  Commodi¬ 
ties  Act  will  be  permitted  to  use  the  NRA  insignia. 

During  the  ten  years  ending  in  1931,  carload  ship¬ 
ments  of  fresh  fruits  and  vegetables  averaged  one 
million  cars  per  year.  Because  of  the  low  prices,  1932 
shipments  by  rail  amounted  to  842,508  cars  as  com¬ 
pared  to  1,023,333  in  1931.  The  decrease  in  price  has 
continued  in  1933  with  the  result  that  thousands  of 
carloads  were  not  harvested  or  were  harvested  and  not 
shipped. 

The  code  contains  a  provision  against  destructive 
price-cutting  to  the  effect  that  selling  below  the  cur¬ 
rent  market  price  shall  be  prima  facie  evidence  of  de¬ 
structive  price-cutting.  A  member  of  the  industry  ac¬ 
cused  of  destructive  price-cutting  must  prove  that  such 
selling  was  not  below  a  fair  and  reasonable  price  and 
not  for  the  purpose  and  with  the  effect  of  unduly  dis¬ 
criminating  between  purchasers  or  localities,  of  injur 
ing  a  competitor;  of  unduly  suppressing  competition, 
or  of  creating  a  monopoly.  This  provision  of  the  code 
offers  a  means  of  preventing  disastrous  price  wars  in 
the  industry  and  is  designed  to  increase  returns  to  the 
grower. 

The  code  also  provides  that  no  person  acting  as  agent 
for  a  seller  shall  sell  goods  to  itself  or  to  any  other 
person  owning  or  controlling  such  agency  without  the 
written  consent  of  the  principal  whose  property  is  in¬ 
volved  in  the  sale.  It  is  further  provided  that  in  any 
such  transaction  the  agent  shall  not  charge,  collect  or 
accept  from  the  shipper  or  seller  any  commissions. 


brokerage,  rebates,  or  other  compensation  for  making 
such  sale.  Brokerage  firms  owned  or  controlled  by 
jobbing  houses  and  chain  store  organizations  in  many 
cases  have  collected  brokerage  in  transactions  when 
such  firms  acted  in  the  capacity  of  buyer  rather  than 
as  the  agent  of  the  seller.  This  practice  has  resulted 
in  producers  and  shippers  paying  a  brokerage  to  sup¬ 
port  organizations  which  perform  no  sales  service  in 
cases  when  the  title  to  the  goods  simply  changes  be¬ 
tween  corporations  with  a  common  ownership. 

The  code  provides  that  all  sales  be  confirmed  in  writ¬ 
ing  and  prohibits  any  agency  to  transmit  an  unsigned 
order  without  notifying  the  principal  that  he  has  no 
written  confirmation  but  only  a  verbal  understanding. 
The  code  further  prohibits  the  simultaneous  offering 
of  the  same  cars  of  any  commodity  to  more  than  one 
brokerage  agency  in  the  same  city,  and  contains  pro¬ 
visions  concerning  certification  of  produce,  which 
should  particularly  protect  the  grower  of  certified  seed 
potatoes. 

The  code  authority  consists  of  twelve  members,  to 
represent  the  industry  as  follows:  two  to  be  selected 
by  the  American  Fruit  and  Vegetables  Shippers  Asso¬ 
ciation  ;  two  by  the  Western  Fruit  Jobbers  Association 
of  America;  two  by  the  International  Apple  Associa¬ 
tion  ;  two  by  the  National  League  of  Commission  Mer¬ 
chants  of  America.  Upon  the  selection  and  approval 
of  the  eight  members  the  committee  may  organize  and 
function  as  a  temporary  code  authority.  The  remain¬ 
ing  four  members  are  to  be  selected  in  this  manner, 
the  eight  original  members  shall  select  one  additional 
member  and  three  members  are  to  be  selected  by  mem¬ 
bers  of  the  industry  not  affiliated  with  any  of  the  above 
organizations.  The  code  provides  for  equitable  con¬ 
tributions  to  be  paid  by  all  members  of  the  industry 
to  pay  for  the  administration  of  the  code,  and  further 
provides  that  if  at  any  such  time  this  code  ceases  to 
function,  the  committee  has  on  hand  funds  in  excess 
of  the  administrative  expenses  such  funds  shall  be  re¬ 
turned  to  the  members  of  the  industry  pro  rata  in 
proportion  to  their  contributions  made  pursuant  to  the 
code. 

The  code  is  expected  to  help  stabilize  the  market 
and  improve  conditions  surrounding  the  marketing  of 
perishable  produce.  The  benefits  to  be  received  should 
reach  the  producers  and  shippers  as  well  as  those 
members  of  the  industry  engaged  in  the  distribution 
of  the  produce  in  the  terminal  markets. 

Copies  of  the  code  may  be  obtained  at  the  office  of 
the  Hearing  Clerk,  United  States  Department  of  Agri¬ 
culture,  Washington,  D.  C. 
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CONTINUOUS 

COOKERS 


Tomatoes, 

Cherries, 

Apples, 

Kraut, 

Etc. 


For  any  size  can,  any  capacity  up  to  1 80 
cans  per  minute.  Write  for  quotation. 

DERliMfHAPMAM 

Dcanning^  machinery 

Jl  Single  Unit  or  J!  Complete  Canning  Plmt 

BERLIN  CHAPMAN  CO.,  BERLIN,  WIS. 


^Artistic 

Labels 


Plain. 

Varnished. 

Embossed. 

THE 

Simpson  &  doeller 

CO. 

BALTlMORE,MD. 


HAMACHEK 

IDEAL 

VINERS 


Hamachek  Ideal  Viners  are  the  most  eco¬ 
nomical  viners  for  the  packer  and  grower. 
They  thresh  the  peas  more  thoroughly  out 
of  the  vines  and  reduce  breakage  during  the 
hulling  process.  They  effect  an  improvement 
in  quality  because  the  peas  saved  are  the  most 
tender  ones  that  are  in  the  vines,  and  because 
they  will  thresh  young  and  tender  peas  very 
efficiently.  The  savings  effected  are  large 
and  important  to  every  pea  packer. 

The  reasons  for  these  savings  are  due  to 
many  exclusive  patented  features.  An  exam¬ 
ple  is  found  in  the  curved,  forwardly  inclined 
beaters  that  hit  the  pods  more  often  and  uti¬ 
lize  larger  surfaces  of  the  beaters.  The  agit¬ 
ator  saves  many  liberated  peas. 

The  sturdy  construction  of  the  viners  and 
the  low  up-keep  cost  also  appeals  to  users. 


FRANK  HAMACHEK 
MACHINE  CO. 

KEWAUNEE  »  »  WISCONSIN 


Jllio  Manufacluren  of 

VINER  FEEDERS,  ENSILAGE  DISTRIBUTORS, 
AND  CHAIN  ADJUSTERS 
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THE  MASTER  CODE,  AGAIN 

AILURE  of  the  National  Recovery  Administration  to  take 

action  on  the  proposed  “Master  Code”  for  the  grocery  manu¬ 
facturing  industry  has  aroused  widespread  condemnation  in  gro¬ 
cery  trade  circles  over  the  Administration’s  dilatory  tactics,  and 
the  epidemic  of  “buck  passing”  which  has  left  the  manufactur¬ 
ing  branch  of  the  industry  unregulated  while  the  wholesale  and 
retail  distributing  trades  have  been  under  code  regulation  for 
many  months. 

The  reasons  given  by  the  Administration  for  delay  in  taking 
action  on  the  master  code,  when  any  reasons  have  been  forth¬ 
coming,  have  been  far  from  convincing,  the  latest  being  that 
the  interests  sponsoring  the  proposed  “Master  Code”  were  not 
representative  of  the  food  manufacturing  industry.  Whereupon 
the  recovery  administration,  modestly  conceding  that  it  knows 
more  about  food  manufacturing  and  the  problems  incidental 
thereto  than  those  actually  engaged  in  the  industry,  have  de¬ 
cided  to  write  their  own  code. 

Just  how  the  grocery  industry  is  expected  to  accomplish  ef¬ 
fective  recovery  when  the  primary  sources  of  all  supplies  re¬ 
main  unregulated  is  a  problem  which  seems  to  be  bothering 
everyone  concerned,  with  the  exception  of  the  recovery  admin¬ 
istration  itself. 

Unquestionably,  there  may  be  some  features  in  the  master 
code  submitted  to  the  N.  R.  A.  a  few  months  ago  that  are  sub¬ 
ject  for  discussion,  but  the  place  for  that  discussion  is  at  an 
open  hearing  at  which  all  interests  involved  would  have  a 
chance  to  get  their  views  on  record. 

ONE  CODE  NEEDED 

The  more  experience  the  grocery  and  allied  industry  have 
with  N.  R.  A.,  the  more  the  thinkers  in  the  industry  are  com¬ 
ing  around  to  the  theoi’y  that  what  the  industry  needs  is  one 
master  code,  embracing  all  phases  of  manufacturing  and  dis¬ 
tributing  (including  brokerage),  in  place  of  the  scores  of  codes 
now  approved  and  “in  the  works.” 

Such  a  master  code,  it  is  felt,  should  include  only  fundamental 
features,  with  the  hundred  and  one  minor  “whereases  and  ifs” 
now  cluttering  up  code  makeups  relegated  to  the  background 
as  “irrelevant  and  immaterial.” 

For  example,  the  brokerage  question,  which  has  been  “hot” 
from  the  inception  of  N.  R.  A. 

Just  why  the  canners  should  be  required  to  go  on  record  as 
to  their  brokerage  policies  as  an  industry  when  they  quite 
reasonably  and  sensibly  took  the  position  that  the  brokerage 
problem,  in  all  of  its  ramifications,  was  so  extensive  that  it 
required  concerted  action  on  the  part  of  all  manufacturers  and 
first-hand  sellers,  is  one  that  is  still  puzzling  many  in  the 
industry. 

The  food  and  grocery  industry  was  100  per  cent  behind 
N.  R.  A.  when  the  recovery  movement  was  first  launched.  Now 
many  of  its  staunchest  boosters  have  turned  lukewarm,  while 
others  are  positively  cold. 

If  wage  and  hour  regulation  in  industry  can  be  properly 
covered  by  a  blanket  executive  order,  it  is  felt,  there  is  no 
reason  why  the  salient  features  of  grocery  manufacturing  and 
distributing  cannot  be  similarly  encompassed  in  one  master 
code. 

GOVERNMENT  BUSINESS 

IDE  SPREAD  interest  has  been  aroused  among  canners 
and  wholesale  grocers  by  the  Executive  Order  issued  by 
President  Roosevelt  last  week  permitting  bidders  on  Govern¬ 
ment  contracts  to  submit  prices  15  per  cent  below  Code  require¬ 
ments,  upon  compliance  with  certain  regulations. 

R.  H.  Rowe,  executive  vice-president  of  the  United  States 
Wholesale  Grocers’  Association,  has  submitted  to  the  National 
Recovery  Administration  the  following  queries: 

“1.  Does  this  order  in  any  way  affect  the  Wholesale  Grocers’ 
Code? 

“2.  If  so,  in  what  respect  does  it  affect  the  loss  limitation 
provision  of  the  Wholesale  Grocers’  Code,  which  makes  no  ex¬ 
emption  for  sales  to  Government  Agencies  from  the  2  per  cent 
markup? 


“3.  In  the  event  that  this  order  affects  the  Loss  Limitation 
provision  of  the  Wholesale  Grocers’  Code,  if  a  wholesale  grocer 
makes  a  bid  on  Government  contracts  15  per  cent  below  his 
invoice  or  replacement  cost,  with  the  2.  per  cent  markup  in¬ 
cluded,  must  the  wholesale  grocer  thereafter  sell  to  private 
buyers  at  the  15  per  cent  lower  figure  quoted  to  the  Gov¬ 
ernment.” 

In  commenting  on  the  President’s  order,  however,  Mr.  Rowe, 
pending  replies  to  his  organization’s  inquiries,  expresses  the 
following  opinion:  “A  cursory  view  of  the  situation,  however 
would  lead  to  the  belief  that  the  order  does  not  affect  the 
Wholesale  Grocers’  Code  or  the  Loss  Limitation  provision 
therein  contained.” 

FUTURES  AND  THE  CODE 

CANNERS  and  gp’ocery  products  manufacturers  have  shown 
considerable  concern  over  the  proposal  that  the  wholesale 
grocers’  code  be  amended  to  define  “net  purchase  price”  as 
meaning  the  net  delivered  replacement  cost  at  buyers’  ware¬ 
house  or  the  invoice  cost,  if  purchased  by  or  for  a  wholesale 
establishment  within  thirty  days  prior  to  date  of  sale. 

Sellers  have  expressed  the  fear  that  the  proposed  definition 
might  result  in  restricting  future  purchases  and  in  compelling 
future  buyers  on  a  rising  market  to  take  large  profits  which 
might  be  used  to  lower  the  general  price  level  of  grocery  prod¬ 
ucts  and  establish  new  classes  of  “loss  leaders.” 

Following  protests  from  many  quarters,  the  National  Food 
and  Grocery  Distributors’  Code  Authority  retained  Merchan¬ 
dising  Facts,  Inc.,  an  organization  headed  by  Wroe  Anderson, 
formerly  of  the  Department  of  Commerce,  as  a  disinterested 
fact  finding  agency  to  analyze  the  proposed  definition. 

In  a  lengthy  report  on  its  finding.  Merchandise  Facts,  Inc., 
reports,  in  substance: 

1.  That  there  is  little  danger  that  the  trade  practice  of  mak¬ 
ing  advance  purchases  would  be  unduly  restricted,  and 

2.  That  although  there  might  be  some  tendency  toward  using 
speculative  profits  to  cut  prices  on  other  merchandise,  this  pos¬ 
sibility  indicates  the  need  for  other  code  revisions  rather  than 
the  need  for  vetoing  the  proposed  definition  of  net  cost. 

The  most  effective  way  to  get  around  the  danger  of  the  use 
of  speculative  profits  to  cut  prices  on  ot’ier  lines  would  be  an 
increase  in  the  wholesalers’  labor  markup,  the  report  suggested. 

NAWGA’S  BOARD  REPORTS 

OLLOWING  the  appointment  of  T.  B.  Terry,  well-known 
Mississippi  wholesale  grocer,  as  chairman  of  the  board  of 
governors  of  the  National-American  Wholesale  Grocers’  Asso¬ 
ciation,  NAWGA  has  issued  the  following  summary  of  the 
board’s  proceedings  at  its  recent  mid-year  meeting  in  Chicago: 

“The  matter  of  Government  grades  on  canned  foods  labels 
was  discussed  and  the  officers  were  instructed  to  follow  the 
matter  closely  because  of  the  practical  considerations  involved. 
The  board  favored  placing  on  the  label  as  exact  and  help  infor¬ 
mation  as  practicable  for  the  benefit  of  consumers. 

“After  discussing  code  developments  fully,  the  board  went 
on  record  unanimously  in  favor  of  retaining  the  fundamentals 
of  National  Industrial  Recovery  Act  in  preference  to  its  blanket 
re-enactment  or  returning  to  the  status  prior  to  its  enactment. 
The  members  were,  however,  strongly  in  favor  of  simplification 
and  unification  of  codes  and  their  provisions  in  the  interests  of 
economy,  compliance  and  clarity. 

“The  meeting  favored  a  simple  and  enforceable  definition  for 
cost  in  distribution  figured  on  the  basis  of  ‘the  lowest  net  de¬ 
livered  replacement  purchase  price,  less  all  trade  discounts  but 
exclusive  of  customary  discounts  for  cash  for  prompt  payment, 
at  which  merchandise  has  been  available  through  the  regular 
channels  within  thirty  days  of  sale’  with  the  usual  exemptions 
and  provisions  for  meeting  the  lawful  price  of  competitors. 

(Continued  on  page  261 
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Retort  for  Cooling  Under  Pressure 

Bv  Research  Dehartment^  Continental  Can  Company^  ftic. 


COOLING  under  water  pressure  is  used  for  pre-  Overflow  and  Pressure  Relief  Line:  These  should 
venting  buckling  of  cans  or  undue  strains  on  be  two-inch  throughout.  Valve  “G”  is  an  automatic 
seams  such  as  may  result  when  the  steam  pres-  relief  valve.  This  may  be  installed  as  shown  or  a 
sure  on  the  retort  is  released  while  the  cans  are  still  separate  two-inch  pipe  lead  to  sewer  or  discharge  into 
hot.  Number  ten  cans  cooked  under  pressure  should  pit.  Valve  “G”  should  be  set  to  open  at  between  one 
be  cooled  under  pressure.  and  two  pounds  in  excess  of  the  pressure  used  during 

The  method  may  be  described  briefly  as  follows :  the  cook.  Valve  “G”  should  never  be  omitted  if  water 
At  the  end  of  the  cook  the  steam  pressure  is  main-  pressure  is  liable  to  exceed  30  pounds.  Overflow  may 
tained  at  the  top  of  the  retort  by  means  of  a  split  be  connected  with  Drain  “N”  but  it  is  preferable  to 
steam  pipe  and  with  the  bottom  steam  inlet  closed,  use  funnel  shown.  This  installation  permits  ready  in¬ 
water  forced  in  at  the  bottom  under  a  pressure  some-  spection  of  the  volume  of  water  or  steam  passing  out. 
what  higher  than  the  cooking  pressure. 

The  accompanying  drawing  show  retort  Controller  is  installed  between  Valve  “A”  and 
setting  and  the  necessary  connections.  Valves  “B”  and  “C.”  The  pressure  pipe  of  controller 

Steam  Line  is  one-inch  throughout.  may  be  connected  into  retort  at  any  convenient  point. 

Water  Line  is  two-inch  throughout.  The  water  in 

this  line  should  have  a  head  of  at  least  10  pounds  Thermometer  is  set  in  well.  There  should  be  a 
greater  than  the  pressure  used  in  cooking.  The  water  bleeder  “M”  of  one-eighth  inch  internal  diameter  on 
line  may  connect  into  cross  as  shown  or  if  desired,  the  well  and  this  be  kept  open  during  the  entire  cook- 
may  connect  into  drain  line  through  a  street  ell  into  ing  period  so  that  there  will  be  a  free  flow  of  steam 
a  tee.  We  prefer  a  cross  as  shown.  past  the  bulb  of  the  thermometer.  Thermometer  and 

Drain  Line  is  two-inch  throughout.  Good  fittings  pressure  gauge  should  be  tested  before  starting  the 
are :  fit  close  or  short  nipple  into  bottom  of  retort,  then  pack, 
place  cross.  The  bottom  of  cross  is  plugged.  This 

may  be  readily  removed  for  cleaning  of  scale  for  which  Safety  Valve  should  be  provided — “K.”  This  is  an 
cross  serves  as  a  trap.  indicating  valve  and  shows  when  the  pressure  for 

All  pipe  should  be  reamed  after  cutting  in  order  that  which  it  is  set  has  been  exceeded, 
full  pipe  capacity  is  available.  The  drain  line  may  be  Bleeders  are  provided  at  “L”  and  “M.”  Both  should 
connected  to  sewer  or  discharge  into  pit  as  desired.  be  kept  open  throughout  the  entire  cooking  period. 


Installation  of  Retort  for  Cooling  Under  Pressure. 
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Arrangement  of  Valves.  The  blueprint  shows  gen¬ 
eral  arrangement  of  fittings  and  connections.  Due  to 
the  many  kinds  of  fittings  that  are  available  and  to 
the  several  models  of  retorts  in  use,  the  layout  here 
presented  may  be  modified  to  meet  local  conditions. 
It  is  necessary  however  that  Valves  B,  C,  D,  E,  F,  and 
G  be  so  located  that  each  may  be  readily  reached  while 
operator  is  watching  thermometer  and  pressure  gauge. 
The  location  of  Valves  “E”  and  “F”  should  be  such 
that  the  operator  may  have  one  hand  on  each  and  the 
thermometer  and  pressure  gauge  be  plainly  visible. 
Good  light  should  be  directed  on  each  of  the  latter. 

Where  retorts  are  used  but  seasonally  all  valves 
should  be  gone  over  just  before  the  pack  to  see  that 
they  seat  properly  and  operate  freely.  The  retorts 
should  be  cleaned  out  also.  Remove  perforated  plate 
in  the  bottom  and  clean  out  scale  with  wire  brush  thus 
preventing  loose  scale  and  rust  getting  into  drain  valve 
during  operation.  Renew  gaskets  where  old  ones  are 
leaky  or  too  hard. 

Operation.  The  retort  being  empty  and  all  valves 
except  “A”  and  “D”  closed,  close  “D”  and  crack  valve 
“C.” 

Place  crates  in  retort,  keeping  enough  steam  flow¬ 
ing  through  “C”  to  keep  cans  hot. 

Close  and  clamp  down  lid.  See  that  it  is  steam 
tight  all  around.  Open  bleeders  “L”  and  “M.” 

Open  Valve  “C”  then  Valve  “H.”  Open  Valve  “0” 
to  bleed  air  from  retort  and  keep  it  open  until  tem¬ 
perature  of  retort  is  around  215  degrees,  then  slowly 
close  it  as  temperature  increases,  closing  it  completely 
when  desired  temperature  is  reached.  When  ther¬ 
mometer  shows  this  temperature,  close  Valve  “H.” 
Adjust  controller  as  may  be  necessary  to  maintain 
desired  cooking  temperature. 

When  time  is  up,  open  Valve  “B”  and  close  Valve 
“C.”  Partly  close  “L.”  Give  Valve  “E”  (slowly) 
about  one-fourth  a  turn,  let  stand  one-half  minute. 
Repeat  this  until  one  whole  turn  has  been  made,  when 
valve  may  be  opened.  ■ 

Water  will  now  be  running  into  retort  at  a  rate  de¬ 
pending  upon  the  amount  of  the  supply  and  the  pres¬ 
sure  behind  it.  When  water  reaches  the  pet  cock  “M” 
this  is  closed.  It  will  be  noted  that  the  mercury  col¬ 
umn  of  the  thermometer  drops  rapidly.  Now  close 
Valve  “B.”  When  retort  is  about  full  of  water  it  will 
shoot  out  pet  cock  “L”  which  closes  and  at  once  opens 
Valve  “F”  and  cut  back  flow  of  water  by  partially 
closing  Valve  “E.”  Adjust  Valves  “E”  and  “F”  so 
as  to  maintain  the  desired  flow  of  water  through  the 
retort  at  the  desired  pressure.  A  little  practice  will 
soon  teach  the  exact  method  of  handling  valves  during 
this  stage. 

When  working  with  high  water  pressure.  Valve  “E” 
and  “F”  must  be  handled  carefully  to  prevent  exces¬ 
sive  pressure  on  retort  and  cans  within.  It  will  be 
observed  that  when  the  retort  becomes  about  filled  with 
water  that  the  retort  pressure  starts  to  build  up  rap¬ 
idly.  At  this  stage  the  operator  should  be  prepared 
to  close  down  Valve  “E”  and  open  Valve  “F”  so  as  to 
keep  retort  pressure  at  a  constant  value.  Practice  with 
empty  retort  until  details  are  mastered. 


When  valves  are  adjusted  to  maintain  desired  pres¬ 
sure  allow  water  to  run  through  retort  freely,  until  the 
cans  have  been  cooled  so  that  upon  relieving  water 
pressure  on  the  retort,  the  cans  will  have  no  more 
internal  pressure  than  displayed  by  a  “springer.”  As 
the  top  row  of  cans  cools  slowest,  observations  should 
be  made  on  these. 

In  general  products  given  short  cooks  such  as  peas, 
string  beans,  beets,  cool  rapidly  and  will  require  but 
five  to  ten  minutes  cooling  under  pressure  after  retort 
is  full,  before  pressure  may  be  relieved.  On  the  other 
hand  products  requiring  longer  cooks  such  as  corn 
(Maine  style),  pumpkin,  and  hominy  will  require 
twenty  to  thirty-five  minutes. 

After  cooling  under  pressure  has  been  completed, 
close  Valve  “E,”  let  pressure  run  down  to  zero  and 
fully  open  Valve  “E.”  Open  retort.  Cans  may  then 
be  further  cooled  in  retort,  in  canal  or  air  cooled  as 
desired. 

The  following  rules  should  be  observed: 

1.  Keep  all  valves  in  good  working  order.  They 
should  work  freely. 

2.  Fill  retort  full  of  water  as  rapidly  as  possible  so 
as  not  to  overcook  top  cans  and  immediately  cut  back 
flow  of  water  to  such  rate  as  is  necessary  to  cool  cans 
in  the  desired  time. 

3.  Hold  retort  pressure  constant  while  retort  is  fill¬ 
ing  with  water.  Pressure  may  be  slowly  tapered  off 
thereafter. 

4.  Do  not  relieve  retort  pressure  too  soon  nor  cool 
too  long  under  pressure.  The  former  will  result  in 
buckling  of  cans  and  overstrained  seams,  causing  spoil¬ 
age  from  leakage,  the  latter  excessive  paneling  of 
sides  of  cans.  Watch  top  cans  for  the  effects  of  too 
short  cooling  under  pressure  and  bottom  cans  for  too 
long  cooling  or  too  much  pressure  during  the  later 
stages.  If  there  is  much  difference  between  results 
on  top  and  bottom  cans  it  is  probable  that  the  retort 
has  been  too  slow  in  filling  or  too  small  a  flow  of  water 
through  retort  while  cooling. 

Note:  Under  some  conditions  the  pressure  will  be 
observed  to  fall  even  when  water  is  cautiously  turned 
on  at  “E.”  It  is  important  that  this  not  take  place. 
When  this  condition  is  met  with,  which  is  rare,  the 
following  modification  of  procedure  will  overcome  the 
difficulty. 

Modified  Procedure.  Before  the  crates  of  cans  are 
placed  in  the  retort,  run  in  enough  water  to  cover  the 
steam  pipe  but  not  sufficient  to  cover  perforated  plate. 
Close  “E”  tight  and  turn  on  steam  at  “C”  until  the 
water  is  actively  boiling,  then  proceed  with  putting  in 
crates  and  operation  of  retort  as  directed  above. 

SEAFOODS  INSPECTION  BILL  APPROVED 
BY  PRESIDENT 

HE  bill  (S.  3655)  authorizing  an  inspection  ser¬ 
vice  for  seafoods  has  been  approved  by  the  Presi¬ 
dent  and  will  be  known  as  Public  Law  451.  Copies 
will  be  available  from  the  Superintendent  of  Docu¬ 
ments  in  about  two  weeks. 
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BETTER  PROFITS 

A  department  devoted  to  the  consideration  and  discussion  of  sales  questions 
of  every  kind,  and  to  every  phase  affecting  the  sale  and  distribution  of  canned 
foods:  therefore,  of  utmost  importance  to  every  canner,  because  on  your  sales 
depends  your  profits.  Improvement  in  selling  methods  must  result  in  better 
profits.  Conducted  by  an  Expert  of  long  experience,  but  whose  identity  will 
he  kept  hidden. 

Questions  Invited,  and  Your  Opinions  Welcomed. 


During  the  next  month  or  two  many  organiza¬ 
tion  picnics  will  be  held.  A  canner  writes : 
“Each  year  for  several  years  I  have  been  asked 
by  my  broker  to  contribute  what  seems  like  a  fairly 
large  sum  to  the  support  of  a  retail  grocers’  picnic  in 
a  market  where  I  do  considerable  business.  Just  as 
regularly  as  the  season  approaches  I  receive  the  same 
lequest  and  authorize  the  expenditure  of  thirty  dol¬ 
lars  or  more  for  an  ad  on,  I  think  ten  thousand  tickets 
to  be  distributed  to  housewives.  Some  years  I  get  a 
fair  amount  of  support  from  the  group  and  other  years 
find  competitors  who  do  not  spend  money  for  this 
advertising  activity  enjoying  the  support  of  the  gro¬ 
cers.  I  am  wondering  if  I  had  not  better  discontinue 
this  expense  for  a  year  or  two.” 

There  is  every  reason  why  this  canner  is  asked  each 
year  to  make  his  contribution  to  the  Retail  Grocers’ 
Association.  Especially  this  year.  Manufacturers 
and  canners  are  not  as  ready  as  usual  to  come  forward 
with  contributions  in  1934  and  old  standbys  in  these 
affairs  are  being  importuned  to  take  more  space,  spend 
more  money  and  thus  keep  up  the  level  of  income  from 
manufacturers  who  support  these  yearly  affairs  held 
by  grocers  for  the  purpose  of  replenishing  funds  in 
treasuries  depleted  or  about  to  be  drained  by  expenses 
of  State  and  National  Conventions.  You  can’t  blame 
usually  able  secretaries  for  depending  on  those  who 
always  have  stood  the  brunt  of  the  expense  in  connec¬ 
tion  with  the  annual  outing.  Lack  of  concrete  evi¬ 
dence  of  worthwhile  cooperation  from  any  group  can 
be  traced  to  the  way  in  which  the  expenditure  is 
handled  by  your  representative  or  broker. 

I  recall  that  for  many  years  the  firm  with  which  I 
was  connected  paid  for  ten  thousand  tickets  for  a 
grocers’  annual  picnic  and  I  too  often  wondered  just 
what  advertising  good  we  received  because  we  spent 
the  money.  In  my  case  I  concluded  we  were  not  get¬ 
ting  value  received  and  stopped  contributing.  No 
doubt  this  was  a  mistake.  I  should  have  investigated 
the  set-up  in  person  and  urged  our  broker  to  get  all 
the  sales  building  benefit  possible  from  the  expendi¬ 
ture.  As  it  was  he  simply  wrote  us  that  we  might 
get  our  ad  on  ten  thousand  tickets  for  the  grocers’ 
picnic  that  it  would  cost  us  thirty  dollars,  sometimes 
paid  in  goods.  We  said  for  him  to  go  ahead  and  that 
was  all  there  was  to  it!  We  spent  the  money,  the 
tickets  were  printed,  distributed  in  lots  of  fifty  to¬ 
gether  with  like  amounts  for  several  other  principals 


to  grocers  all  over  the  city,  and  probably  the  house¬ 
wives  never  read  the  ad  on  the  ticket! 

Paying  for  having  some  tickets  printed  is  not 
enough.  Often  associations  have  booth  space  in  the 
picnic  grounds  and  a  display  of  your  products  may  be 
made  there.  Your  broker  or  representative  should 
be  on  hand  in  this  booth  to  greet  visitors,  tell  your 
story  and  sample  your  goods  if  possible.  Advertising 
material,  recipe  books  or  leaflets  may  be  given  away 
too.  Urge  your  representative  to  be  active  on  com¬ 
mittees  arranging  the  picnic.  If  any  plan  is  offered 
for  giving  away  a  reasonable  amount  of  goods  as 
prizes,  get  your  line  among  those  offered.  Then  when 
the  picnic  is  over,  and  in  fact  as  soon  as  you  know 
you  are  going  to  support  the  enterprise,  have  your 
representatives  on  the  wholesale  and  retail  trade  start 
telling  your  customers  about  your  part  in  the  affair. 

Lest  you  think  I  am  too  theoretical  in  making  this 
suggestion,  let  me  tell  you  bread  companies  and  the 
yeast  distributors  are  always  heavy  contributors  to 
any  and  all  retail  grocer  activities.  In  recent  outings 
I  have  also  seen  salesmen  for  large  national  advertis¬ 
ers  of  canned  foods  taking  a  very  active  part.  You 
can  do  no  less  but  if  you  spend  any  money  at  all  in 
such  a  way,  see  to  it  you  get  all  the  possible  sales 
building  and  good  will  value  from  it.  If  your  broker 
is  to  have  charge  of  the  expenditure,  do  not  depend 
on  his  giving  the  matter  the  attention  it  deserves 
without  your  admonitions  that  he  do  so.  A  broker 
is  a  busy  man ;  the  better  broker  he  is,  the  busier  he 
generally  is. 

With  every  indication  at  present  that  minimum  price 
enforcement  may  be  allowed  to  drop,  with  codes  poorly 
administered  and  enforced,  it  becomes  more  and  more 
evident  that  what  effective  moves  are  to  be  made 
toward  increase  in  sales  and  profits  by  canners  must 
be  made  by  the  canners  themselves.  This  column 
advocated  this  early  in  the  year.  Those  who  have  fol¬ 
lowed  this  advice  are  getting  along  toward  their  goal 
of  increased  sales.  Wholesale  grocers  in  some  in¬ 
stances  report  25  per  cent  increases  in  sales 
for  the  first  six  months  of  the  year.  Are  you  getting 
your  share  or  have  you  been  waiting  for  some  govern¬ 
mental  agency  to  do  the  job  for  you?  I  hope  not. 

While  on  this  subject  of  increased  sales  I  must  tell 
you  about  a  remark  made  to  me  a  few  days  ago  by  a 
prominent  retail  grocer  in  a  Mid-Western  city.  Speak¬ 
ing  of  the  best  known  line  of  canned  foods  in  the 
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United  States,  he  said :  “Some  way,  I  could  never  warm 
up  to  them  a  great  deal.  I  have  been  in  this  location 
three  years  and  I  have  never  seen  one  of  their  men  in 
my  store.  Representatives  for  So-and-So  are  here 
often,  they  ask  me  what  they  can  do  to  be  helpful, 
they  aid  me  in  trimming  my  store  shelves  and  putting 
in  my  window  displays.  Once  in  a  while  they  help  me 
financially  in  getting  out  a  handbill.  I  like  their  men, 

I  am  pushing  their  line !” 

There  you  have  it!  This  line  is  being  pushed  be¬ 
cause  salesmen  are  interested  in  the  retail  grocers 
problems  and  are  willing  to  help  him  with  them.  You 
must  do  more  than  ever  before  in  getting  your  line 
before  those  you  want  to  line  up  in  your  support. 

It  may  be  you  will  need  more  retail  coverage  than  you 
have  been  getting ;  it  is  possible  you  will  have  to  figure 
out  ways  in  which  the  trade  may  be  interested  in 
making  more  striking  displays  of  your  line  but  more 
attention  must  be  given  to  it  by  you  and  your  organ¬ 
ization  before  others  too  will  become  interested  in 
pushing  it  as  hard  as  they  can. 

When  considering  this  matter  of  retail  coverage  re¬ 
member  the  largest  amount  of  money  wasted  in  retail 
selling  is  wasted  by  infrequent  and  insufficient  cover¬ 
age,  not  by  spending  large  sums  in  covering  a  market 
again  and  again  until  you  are  getting  your  share  of 
the  business  in  it.  In  other  words,  when  you  finally 
make  up  your  mind  to  do  a  retail  selling  job,  decide 
on  doing  it  in  only  one  market  unless  your  money  will 
permit  enlarging  your  scope  of  operations.  Do  all 
you  can  in  the  selected  trade  area,  do  it  over  again 
and  then  keep  at  it  for  a  year,  or  more.  After  you 
have  done  this  you  will  be  able  to  say,  “Well,  we  did 
a  good  job  in  such  and  such  a  city.” 

Analyze  the  consumer  needs  of  the  market  before 
you  start  sales  work.  A  few  months  ago  a  firm  in  the 
East  determined  to  revolutionize  the  marketing  of  dog 
food.  They  felt  this  might  be  done  by  selling  a  dog 
food  to  be  mixed  with  water  before  feeding  while 
practically  all  competitors  were  marketing  a  food 
ready  to  be  offered  dogs  as  soon  as  the  can  was  opened. 
Our  friends  are  now  of  the  opinion  it  will  take  a  long 
time  to  change  the  eating  habits  of  dogs.  You  may 
have  a  line  verging  on  “Cheapness”  while  the  market 
in  which  you  would  like  to  increase  sales  has  always 
bought  most  liberally  of  a  higher  quality.  Think  twice 
before  you  attempt  changing  the  food  habits  of 
humans.  Your  “cheap”  line  may  go  for  a  while  be¬ 
cause  it  is  low  priced,  but  you  will  find  trade  will 
finally  go  back  to  known  brands  if  they  have  been 
accustomed  to  a  higher  quality  than  you  are  packing. 
If  you  are  catering  to  the  higher  brackets  in  purchas¬ 
ing  and  have  in  mind  working  a  market  where  “stand¬ 
ards”  are  most  in  demand  at  present,  better  go  slowly 
in  trying  to  teach  housewives  about  the  value  in  your 
line. 

In  spending  anything  at  all  toward  increasing  con¬ 
sumer  acceptance  for  your  line,  do  a  good  job,  super¬ 
vise  it  well  and  cover  all  angles  or  else  forego  the 
expenditure  until  you  are  prepared  to  do  so.  This  ap¬ 
plies  to  spending  money  in  supporting  retail  grocers 
in  their  picnic  activities  as  well  as  any  other  sales 
building  effort. 


CANNING  CROP  DISEASES  AND  THEIR 
CONTROL 

By  Charles  Chupp 

Department  of  Plant  Pathology,  Cornell 

WEET  CORN  WILT.  For  the  last  three  years 
sweet  corn  wilt  has  been  a  serious  problem  on 
Long  Island  and  the  southern  half  of  the  State. 
It  is  most  virulent  on  the  extra  early  varieties  which 
are  now  grown  so  generally.  This  may  be  the  reason 
why  the  disease  is  so  prevalent.  The  bacteria  causing 
the  trouble  require  a  high  temperature  and  this  is 
another  cause  for  the  widespread  epidemic  in  Penn¬ 
sylvania,  New  Jersey,  and  southern  New  York. 

No  known  control  measures  have  proved  very  satis¬ 
factory.  Therefore,  the  U.  S.  Department  of  Agricul¬ 
ture  has  been  breeding  resistant  strains.  By  inbreed¬ 
ing  for  some  time  certain  types  and  then  crossing 
them  the  resulting  FI  generation  has  proved  satis¬ 
factory  for  growing  in  localities  where  the  bacterial 
wilt  has  been  serious.  Among  the  strains  thus  devel¬ 
oped  are  the  Golden  Cross  Bantam,  Top  Cross  Bantam, 
and  Purdue  Bantam.  The  seed  of  these  strains  have 
not  proved  equally  satisfactory  from  all  sources.  The 
stock  from  some  seedsmen  has  given  as  low  as  10  per 
cent  disease  when  the  very  susceptible  varieties  in  the 
next  rows  showed  40  to  80  per  cent  of  the  trouble. 
Under  the  same  conditions  other  strains  of  supposedly 
resistant  stock  gave  as  high  as  40  per  cent  disease. 
Therefore,  the  grower  should  try  various  sources  of 
seed  before  he  plants  in  very  large  quantities. 

Tomato  Mosaic.  It  has  long  been  known  that  to¬ 
mato  mosaic  may  be  transmitted  through  various  pe¬ 
rennial  weed  hosts.  It  may  also  be  inoculated  into 
the  young  plants  from  the  sap  of  potato  sprouts  which 
have  been  handled  by  the  workmen.  The  virus  may 
also  live  in  the  soil  for  two  or  three  months  or  pos¬ 
sibly  longer.  Attention  is  drawn  to  the  fact  that  to¬ 
mato  mosaic  may  occasionally  be  carried  also  in  ground 
tobacco  stems  which  are  applied  to  the  soil  as  the 
plants  are  coming  through  the  ground  for  the  control 
of  flea  beetle.  If  much  difficulty  has  been  experienced 
with  mosaic  in  the  past  it  might  be  well  to  avoid  the 
application  of  ground  tobacco  stems  to  see  if  this  is 
the  source  of  the  inoculum  under  the  given  conditions. 

Hot  water  treatment  of  cabbage  seed.  It  has  long 
been  recommended  that  cabbage  seed  be  treated  with 
hot  water  for  the  control  of  black  leg  and  black  rot. 
Dr.  Munn,  the  seed  analyst  of  the  Geneva  Agricultural 
Experiment  Station,  has  recently  shown  that  an  addi¬ 
tional  reason  for  treating  is  the  effect  the  hot  water 
has  on  the  Alternaria.  The  corrosive  sublimate  does 
not  control  the  Alternaria  which  is  on  or  just  under 
the  seed  coat,  but  hot  water  does  kill  this  fungus  which 
stunts  and  yellows  the  plants  when  they  are  small. 

Bacterial  wilt  of  cucurbits.  There  is  some  indica¬ 
tion  that  this  bacterium  may  affect  the  fruit  of  squash 
Close  “E”  tight  and  turn  on  steam  at  “C”  until  the 
reason  for  following  very  closely  the  spraying  schedule 
which  has  been  suggested  for  the  control  of  the  bac¬ 
terial  wilt.  The  emphasis  should  be  placed  on  the 
early  applications.  Cucumbers,  muskmelons,  and 
squashes  may  be  injured  by  too  large  application  of 


f  it’s 
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It  8  an  easy  matter  to  convert 
any  Super  machine  into  a 
Pulper,  Finisher  or  Juice 
Extractor.  You  simply  change 
the  Hopper,  Paddles  and 
Screen — and  this  is  hut  the 
work  of  a  few  minutes. 


I  Powdered 

This  sweet  red  spice  of  exceptional 
purity,  improves  appearance  and  flavor, 
and  increases  the  consistency  of  tomato 
products. 

For  brilliant,  fine  flavored  Catsup,  To¬ 
mato  Sauce  for  Pork  and  Beans,  Spag¬ 
hetti,  French  Dressing,  etc. 

"An  American  Product"  Grown  by 
farmers  of  USA 

/Price  at  lowest  point. 

A  rrange  for  needs  Now. 


9  SUPER  PULPER 

Pulps  or  cyclones  by  entirely  new 
principle  using  both  pressure  and 
centrifugal  force.  Greater  capacity, 
maximum  efficiency,  better  quality, 
increased  yield. 


1841-43  E.  50th  St.,  Los  Angeles 
160  E.  Illinois  St.,  Chicago 


SUPER  FINISHER 

Gives  super  smooth  results 
and  has  enormous  capacity. 
Steps  up  the  quality  of  the 
product,  assuring  highest 
prices  for  your  pack. 


In  tvery  v.annery  \^rrice 

A  Complete  Course  in  Canning 

As  an  insurance  against  loss 

New  Low  Price  $5.00 

Published  by 

The  Canning  Trade 
Baltimore,  Md. 


JUICE  EXTRACTOR 
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^  Super  Finisher.  Permits 

making  of  juice  with  high 
fail  the  coupon  for  fully  illustrated  vitamin  Content,  aVoids 

Catalog  No.  2U0.  beating  air  into  product. 

Modern  Canning  Equipment  for  ALL  Food  Products 


SPRAGUE-SELLS  CORPORATION 

Division  of  Food  Machinery  Corporation 

_  HOOPESTON,  ILLINOIS 


LEONARD  SEED  COMPANY 


Seed  Growers  and  Breeders 
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lime  when  the  plants  are  small.  Therefore,  it  is  sug¬ 
gested  that  an  insecticide  without  lime  be  applied  at 
four  or  five  day  intervals  for  the  first  ten  days  after 
which  weekly  applications  are  made  with  bordeaux 
or  copper  lime  dust  to  which  arsenate  of  lead  has  been 
added. 

Q.  Is  it  the  summer  or  the  winter  temperature  that 
effects  the  extent  of  the  wilt  of  sweet  corn? 

A.  The  disease  has  been  much  worse  in  the  sweet 
corn  regions  south  of  New  York,  where  the  summer 
temperature  is  higher. 

Q.  How  hot  must  the  water  be  kept  for  treating 
cabbage  seed  ? 

A.  At  122  degrees  F  and  only  very  slight  variation 
can  be  tolerated.  Care  and  accuracy  is  essential  in 
this  treatment. 


RECORDS  OF  PAYROLLS  NECESSARY 

From  N.  C.  A.  Information  Letter  June  30,  1934 

The  National  Canners  Association  has  no  part  in 
the  administration  of  the  Code  for  the  Canning 
Industry,  but  at  the  same  time  it  desires  to  serve 
the  industry  by  the  issuance  of  letters  and  bulletins 
containing  information  as  to  Code  matters  that  will 
be  helpful  to  the  industry.  The  Association  on  June 


28  sent  a  letter  to  all  canners  relative  to  the  mainte¬ 
nance  of  records  relating  to  wages  and  hours. 

The  Code  for  the  Canning  Industry  provides  in  Sec¬ 
tion  6,  Article  V,  for  the  development  of  the  Code  Au¬ 
thority  of  a  system  of  independent  payroll  audit  for 
both  time  and  piece  workers.  Section  6  also  requires 
that  members  of  the  industry  shall  furnish  the  Admin¬ 
istrator  or  his  duly  accredited  representative  such 
labor  payroll  statistics  on  time  and  piece  workers  as 
he  may  deem  necessary  for  the  purpose  of  determin¬ 
ing  that  the  labor  provisions  of  the  Code  are  complied 
with  in  every  respect. 

It  is  anticipated  that  the  Code  Authority  w’ill  act  as 
promptly  as  practicable  toward  developing  an  indepen¬ 
dent  audit  system.  Meantime,  it  is  advisable  for  can¬ 
ners  to  maintain  such  labor  payroll  records  on  both 
time  and  piece  workers  as  will  enable  them,  if  re¬ 
quired,  to  furnish  evidence  to  the  Administrator  that 
they  have  complied  in  every  respect  with  the  wages  and 
hours  provisions  of  the  Code.  The  keeping  of  such 
records  is  especially  necessary  in  connection  with  the 
payment  of  piece  rates  as  provided  in  Section  4,  and 
overtime  rates  as  provided  in  Section  5  of  Article  IV. 

It  is  likewise  important  that  a  record  be  kept  of  the 
employment  of  male  workmen  in  excess  of  60  hours, 
where  such  excess  hours  are  necessary  in  order  to  pre¬ 
vent  the  deterioration  or  loss  of  perishable  products. 
Canners  should  be  prepared  to  submit  in  connection 
with  such  record  a  full  statement  of  conditions  or  cir¬ 
cumstances  making  the  excess  hours  necessary. 


THE  1934  DIRECTORY  OF  CANNERS 

A  list  of  canners  of  the  United  States,  compiled  by  the  National  Canners  Association,  from  Statistical 
Reports  and  such  other  reliable  data.  25 th  Edition. 

Carefully  prepared  and  up-to-date;  lists  corrected  by  Canners  themselves;  verified  by  competent 
authorities.  The  various  articles  packed  and  other  valuable  information  is  given.  Distributed 
free  to  members  of  the  National  Canners  Association.  Sold  to  all  others  at  $2.00  per  copy,  postage 
prepaid.  The  book  that  is  needed  by  all  wholesale  grocers,  brokers,  machinery  and  supplyiren, 
salesmen,  and  practically  everybody  interested  in  the  canning  industry.  Get  your  order  in  now. 

National  Canners  Association,  1739  H.  St.,  N.  W.  Washinston,  D.  C. 

PERSONAL  CHECKS  ACCEPTED 


QUALITY  SEED  PEAS 

Canners  Varieties  Exclusively 

Quality  is  to  seeds  what  character  is  to  an  individual.  Our  seed 
peas  possess  the  dependability  that  follows  careful  breeding. 

Gallatin  Valley  Seed  Company 

BOZEMAN,  MONTANA 
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Wanted  and  For  Sale 

This  is  a  page  that  rmist  be  read  each  week  to  be  appreciated.  You  are  unlikely  to  be  interested  every  week  in  what 
is  offered  here,  but  it  is  possible  you  will  be  a  dozen  times  in  the  year.  If  you  fail  to  see  and  accept 
your  opportunity  your  time  is  lost,  together  with  money.  Rates  upon  application. 


For  Sale  —  Machinery 

FOR  SALE— Homogenizers  and  Viscolizers,  all  sizes 
from  5')  gal.  to  SoO  gal.  All  machines  rebuilt.  Write 
for  prices  and  specifications. 

Otto  Biefeld  Co.,  Inc.,  118  N.  Water  St., 
Watertown,  Wis. 


FOR  SALE- 

1  Monitor  Whirlpool  Washer 
1  Power  Apple  Filler 
1  Beet  Grader 

1  Morgan  Nailing  Machine  with  electric  motor. 

All  in  excellent  condition. 

Yates  County  Canning  Co.,  Penn  Yan,  N.  Y. 


FOR  SALE  -Two  Chisholm-Ryder  Bean  Snippers 
These  Snippers  are  in  A-No.  1  condition. 

Lineboro  Canning  Co.,  Lineboro,  Md 

FOR  SALE  — One  Ayars  Universal  Filler,  monel  fitted 
throughout,  equipped  to  handle  No.  1  EO  and  and 
No.  2  cans,  particularly  adapted  for  handling  peas, 
beans,  corn  and  tomatoes. 

Dr.  P.  Phillips  Co  ,  Orlando,  Fla. 


FOR  S\LE  -2  M.  &  S  Fillers,  little  used. 

1  6U0  can  Anderson-Barngrover  Continuous  Ccoker 
for  No.  3  cans. 

Address  Box  A- 1979  care  of  The  Canning  Trade. 


F.OR  SALE— 40  H.  P.  Horizontal  Boiler  and  Stack  and 
Bricks. 

16  H.  P.  Engine. 

Phone  Jarrettsville  4F14  or  address 

G.  W.  Morse  &  Sons,  Forest  Hill,  Md. 


Help  Wanted 

WANTED — Food  Chemist,  experienced,  research  and  analytical. 
Advise  in  full  experience  and  salary  requirements. 

Address  Box  B-1980  care  of  The  Canning  Trade. 


WANTED  -Chemist,  recent  graduate.  Some  experience  with  food 
products.  Advise  full  details  including  salary  required. 

Address  Box  B-1981  care  of  The  Canning  Trade. 


Situations  Wanted 


POSITION  WANTED — As  Manager  of  plant  canning  pickles  and 
kraut.  Have  had  a  long  practical  experience  in  the  manu 
facture  and  sale  of  both  products.  Have  a  most  thorough  know¬ 
ledge  of  cost  accounting.  Have  installed  cost  system  on  both 
products  in  plants.  Can  give  excellent  references. 

Address  Box  B-1976  care  of  The  Canning  Trade. 


POSITION  WANTED — As  Superintendent- Processor  in  New  York 
State.  10  years  experience  in  canning  of  fruits  and  the  following 
vegetables:  Spinach,  Beets,  String  Beans  and  Tomatoes.  Can 
furnish  best  of  references. 

Address  Box  B-1978  care  of  The  Canning  Trade. 


YOU  Have  it  at  your  finger  tips 

THE  BOOK  YOU  NEED  !  ! 

for  its  all  in  the 

Complete  Course  in  Canning.” 

1934  ALMANAC 

5th  Edition  386  Pages  New  Low  Price  $5.00 

use  yours  for  all  canning  data 

Published  by  THE  CANNING  TRADE. 

COLONIAL  BOV  COPVNIOHm 


Landreths^  Seeds 

This  is  our  1  50th  Anniversary  year.  It  is  a  long  while  to 
be  in  business  isn’t  it,  ii>  direct  descent  from  father  to  son?  We 
should  know  our  business,  shouldn’t  we?  Give  us  the  chance 
of  showing  we  do  by  placing  your  orders  with  us.  If  there  is 
anything  you  need  for  this  seasons  planting,  write  us  stating 
kinds  and  quantities  and  let  us  quote  you. 

D.  LANDRETH  SEED  COMPANY, 

Business  Established  1784  OUR  150  ANNIVERSARY  YEAR 
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A  Complete  Course  in  Cannins 


Just  What  Its  Name  Implies: 

Formula  for  all  things  in  cans— 
Pickles,  Preserves,  Condiments 
Specialties  and  Staples. 


T\  book  every  canner  should  have  (and  most  now  have) 
^  ^  for  checking  times,  processes,  handling — to  avoid  waste 
and  to  maintain  quality. 


#  In  this  business,  possibly  more  so  than  in  any  other,  ^^He 
who  hesitates  is  lost.  Consult  the  Course  whenever  a  doubt 
arises,  and  so  save  confusion  and  uncertainty. 


#  The  whole  world  is  using  this  universally  recognized 
authority  and  safe  guide. 


Now  only  $R.OO  per  copy. 


5th  Edition,  386  pages 
Bound  in  Leatherette 


Published  and  for  sale  by 


The  Canning  Trade 

BALTIMORE,  MARYLAND 


Juty  9,  19.U 
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THE  MARKETS 

IN  LEADING  CANNED  FOODS  CENTERS 


WEEKLY  REVIEW 

Heat  and  the  Holiday  Make  Quiet  Market — No  Reason  for 
Price  Reductions  on  Spots — The  New  Crops  and  Packs — Some 
Growers  “Gauging  Up”  on  Tomato  Canners. 

The  market — a  review  of  this  week’s  canned 
foods  market  in  all  honesty  should  read :  Tem¬ 
perature  almost  if  not  unbearable,  the  national 
holiday  breaking  in  the  middle  of  the  week;  every¬ 
body  ready  and  more  than  willing  to  take  advantage 
of  it — business  go  hang. 

This  market  acted  the  same  as  every  other  market, 
with  no  special  effort  for  business,  and  not  a  great 
deal  was  done.  Of  course  there  is  always  a  regular 
rush  of  buying,  because  the  distributors  and  retailers 
have  allowed  their  stocks  of  canned  foods  to  run  so 
low  that  they  are  forced  to  constantly  renew  them. 
They  are  taking  what  goods  they  need,  and  the  mar¬ 
ket  prices  are  holding  quite  firmly.  On  spots  every¬ 
one  recognizes  that  they  must  pay  the  price  or  go 
without  and  as  a  matter  of  fact  the  buyers  are  rather 
pleased  that  prices  have  not  been  jacked  up  higher 
than  they  are,  because  the  scarcity  of  the  goods  war¬ 
rants  that.  Where  there  are  reductions  in  the  prices 
it  is  the  canners’  own  fault  and  nobody  else’s.  This 
shows  most  clearly  in  the  market  prices  of  canned 
tomatoes.  Of  course  the  buyers  have  made  a  lot  of  a 
few  canned  tomatoes  of  the  1934  vintage,  moving  up 
from  the  far  middle-south,  but  no  one  is  fooled  by 
this.  They  know  that  the  amount  is  a  joke,  so  far 
as  affecting  the  general  market  is  concerned;  but  it 
i.s  a  talking  point,  and  they  get  it  over  with  some  of 
the  canners,  under  the  persuasion,  at  times,  of  their 
brokers.  That  is  as  nearly  as  one  can  come  to  ac¬ 
count  for  price  reductions  in  spot  canned  tomatoes. 
Spots  are  in  a  very  comfortable  position,  and  if  you 
have  any  to  offer  and  do  not  ask  the  full  market  price 
that  is  your  fault,  and  the  buyer  merely  thinks  you 
are  crazy.  That  goes  for  the  whole  list. 

As  to  the  crops  and  the  new  packs  there  is  more 
room  for  consideration.  The  pea  pack  of  this  sec¬ 
tion,  fine  in  both  quality  and  quantity  this  year,  “is 
all,”  as  the  Pennsylvanian  says.  It  was  a  nice,  satis¬ 
factory  pack  and  sold  at  pleasing  figures  to  the  can¬ 
ners  ;  but  there  is  the  rub :  it  seems  that  it  has  been 
drained  down  closer  than  we  thought  they  would  dare 
do.  So  now  the  market  has  to  look  to  other  regions 
for  its  canned  peas,  and  the  looking  is  not  good.  You 
will  note  that  “wise  operators”  are  betting  that  Wis¬ 
consin  will  not  pack  five  million  cases  of  peas  this 


season,  instead  of  the  more  normal  ten  million  cases. 
Like  many  other  regions  New  York  state  had  some 
goods  rains,  and  began,  as  did  others,  to  think  that 
the  drought  was  over,  and  everything  would  be  lovely 
from  now  on.  But  it  has  not  turned  out  so.  New 
York  state  will  do  better  on  its  pea  crop  than  it  looked 
earlier,  but  that  “better”  is  far  short  of  its  expecta¬ 
tions  when  they  began  preparations  for  the  pack. 
Everyone  is  hoping  that  the  “sweets”  will  come 
through  in  surprisingly  fine  shape,  because  they  are 
needed,  but  you  will  not  find  any  pea  canners  cutting 
prices  on  that  expectation  or  hope.  They  know  bet¬ 
ter.  Peas  are  “made,”  and  you  may  write  that  down 
for  this  season. 

As  to  the  other  crops  and  packs,  no  question  but 
what  that  visitation  of  rain,  though  not  added  to 
since,  has  buoyed  up  the  hopes  of  everyone,  seem¬ 
ingly,  and  especially  the  big  city  operators  think  that 
all  the  damage  was  washed  away,  and  everything  is 
now  rosey  or  “jake”  as  they  would  say.  “In  times 
of  drought  all  signs  fails,”  is  an  old  quotation;  but 
that  does  not  say  that  the  bug  crop  has  failed.  It 
always  thrives  in  bad  weather.  Look  at  the  crop  re¬ 
ports  and  note  carefully  the  number  of  places  at 
which  chinch  bugs,  aphis  (pea  louse),  Mexican 
beetles,  grasshoppers,  etc.,  are  doing  their  durndest. 
That  shows  just  some  of  the  things  the  canners  have 
to  battle  against  after  selling  you  futures.  You 
think  it  hard  to  be  cut  short  on  your  order  for  future?, 
but  your  task  is  easy  compared  with  the  worry  and 
work  the  canners  put  in  to  get  any  goods  to  you. 

So  it  is  not  surprising  that  corn  canners  are  going 
very  carefully  about  any  more  futures.  They  see 
the  foolishness  of  lower  future  prices  on  corn,  in  face 
of  a  cleaned  up  spot  market  and  crops  as  they  are. 
The  buyer  who  waited  to  place  future  orders  will  pay 
more  money  now;  or  if  he  prefers  to  wait  later,  he 
will  almost  certainly  pay  even  more  money  for  the 
'  spots. 

Some  canners  tried  to  pack  stringless  beans  and  turn 
them  into  quick  money,  but  it  was  a  most  unfortunate 
effort.  They  have  broken  the  string  bean  market  all 
to  pieces  and  without  any  good  cause.  It  may  come 
back  if  some  canners  are  scared  away  from  canning 
as  many  as  they  counted  upon,  because  the  prices  are 
too  low.  But  you  can’t  even  be  certain  of  that.  You 
recall  these  string  bean  canners  insisted  upon  going 
it  alone  when  the  industry  was  talking  about  pack 
restriction  and  Marketing  Agreements  in  Chicago. 
Well,  they  have  their  wish,  at  least,  and  we  hope  they 
like  it.  But  we  don’t  believe  they  do. 

It  is  too  hot  to  go  on  further  and  besides  you  do  not 
want  it.  You  have  the  conditions  well  reported  under 
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other  great  canned  foods  markets.  Read  them  all 
and  you  get  a  real  view  of  markets  everywhere. 

There  are  as  many  out-of -quotation  changes  in  the 
market  page  as  price  changes,  since  all  these  prices 
are  for  spot  stocks.  And  that  tells  its  own  story. 

Some  of  you  tomato  canners  east  of  the  Coast  may 
get  a  chuckle  out  of  what  the  California  tomato  grow¬ 
ers  are  trying  to  do  to  the  tomato  canners  of  that 
State,  as  reported  in  the  New  York  Journal  of  Com¬ 
merce.  Here  you  are: 

COAST  TOMATO  GROWERS 

Tomato  growers  of  the  San  Jose  Valley  will 
organize  within  the  next  week,  it  is  believed,  to 
attempt  raising  the  price  of  their  product  above 
the  level  of  $11.25  with  which  they  have  con¬ 
tracted  with  canners. 

First  steps  in  the  organization  were  taken  sev¬ 
eral  days  ago  when  Manuel  Freitas,  a  representa¬ 
tive  of  the  growers,  contacted  George  Moody, 
Deputy  Labor  Commissioner  in  the  district. 
Moody  aided  the  growers  in  boosting  their  price 
last  year  from  $9  a  ton  to  $11.25. 

The  growers  have  found  that  with  the  rise  in 
prices  since  the  contracts  were  made,  they  will  be 
unable  to  make  a  reasonable  profit  during  the 
coming  harvest  and  still  pay  their  laborers  at  the 
higher  rate.  Water  costs  have  also  increased,  it 
is  said. 

Freitas  will  circulate  a  petition  among  the 
growers  and  arrange  for  an  organization  meet¬ 
ing.  After  the  growers  have  reached  an  agree¬ 
ment,  Moody  will  listen  to  their  case  and  prob¬ 
ably  help  in  the  same  manner  as  he  did  last 
season. 

NEW  YORK  MARKET 

By “NEW  YORK  STATER” 

Special  Correspondent  of  “The  Canning  Trade” 

Peas  and  Salmon  to  the  Front — End  of  Waiting  on  Futures — 
Studying  the  Pea  Situation — Peach  Agreement  Helps  the 
Market — Items  in  Detail. 

New  York,  July  5,  1934. 

HE  SITUATION — Peas  have  again  commanded 
the  spotlight  this  week,  with  the  virtual  winding 
up  of  the  Southern  packing  situation,  co-inciden- 
tally  with  further  advances  in  prices  for  new  pack  in 
Wisconsin.  The  dock  workers’  strike  on  the  Pacific 
Coast  continues  a  vital  factor  in  delaying  shipments 
and  is  still  a  potential  danger  to  Alaska  salmon  can¬ 
ning  operations.  Spot  sales  of  canned  foods  are  pick¬ 
ing  up,  as  distributors  become  more  accustomed  to 
higher  price  levels  and  return  to  consciousness  after 
the  shocks  resulting  from  successive  price  advances 
on  many  lines. 

THE  OUTLOOK — The  anguished  wails  heard  in 
buying  circles  a  few  weeks  ago  have  died  down  to  a 
chorus  of  low  groans  and  buyers  have  apparently 
determined  to  make  the  best  of  a  bad  situation  and 


come  into  the  market  to  cover  future  requirements 
while  the  covering  is  good.  There  is  no  disputing  the 
fact  that  in  most  lines  the  canner  is  in  the  saddle. 
This  is  such  an  unusual  position  for  the  canners,  how¬ 
ever,  that  some  of  them  may  lose  their  balance,  and 
buyers  are  watching  the  situation  closely  to  be  the 
first  to  catch  such  unfortunate  packers  on  the  re¬ 
bound. 

PEAS — While  the  new  pack  in  the  South  was  good 
from  the  standpoint  of  quality,  quantity,  and  price  to 
the  packer  alike,  there  are  increasing  indications  that 
the  packers  who  held  some  of  their  output  off  the 
market  will  profit  later  on  by  their  farsightedness. 

The  general  going  price  on  Southern  standards  is 
$1.05,  cannery,  which  compares  with  asking  quota¬ 
tions  of  from  $1.15  to  $1.25  (generally  the  latter)  in 
Wisconsin.  The  Government  crop  report  as  of  June 
15  predicted  a  pack  of  14,500,000  cases  (based  on  2s) 
of  peas  for  the  country  as  a  whole  this  year.  This 
pack  would  be  somewhat  larger  than  the  trade  had 
been  led  to  expect,  but  it  is  suspected  that  the  Gov¬ 
ernment  report  does  not  tell  the  whole  story  and 
that  the  indicated  pack,  based  on  production,  will 
not  be  realized  due  to  the  fact  that  many  peas  in 
midwestern  canning  areas  are  believed  to  have  suf¬ 
fered  so  severely  from  adverse  weather  conditions 
that  they  will  not  go  into  the  cans  this  year.  With 
virtually  no  carryover  of  peas  available,  no  diffi¬ 
culty  should  be  encountered  in  absorbing  even 
14,500,000  cases  at  current  quotations. 

RAILS  GET  BACK — Continuation  of  the  long¬ 
shoremen’s  strike  on  the  Pacific  Coast  has  reacted  to 
the  advantage  of  the  transcontinental  railroads,  a 
substantial  increase  of  rail  tonnage  on  canned  foods 
being  reported.  An  unconfirmed  report  of  reductions 
in  all-rail  transcontinental  canned  foods  rates 
aroused  trade  interest  during  the  week,  but  confirma¬ 
tion  of  the  report  rate  cuts  could -not  be  obtained 
from  the  carriers.  In  the  meantime,  several  of  the 
intercoastal  steamship  lines  are  making  attempts  to 
load  steamers  on  the  Pacific  Coast.  Movement  of 
freight  out  of  Los  Angeles  harbor,  it  is  understood, 
is  approaching  normal.  The  Intercoastal  Conference 
has  shown  signs  of  dissolution  in  recent  weeks,  but 
thus  far  no  break  in  all-water  canned  foods  rates  has 
developed. 

CANNED  PEACH  OUTLOOK  —  Negotiations  ^ 
among  growers  and  canners  for  a  cling  peach  agree¬ 
ment  for  the  coming  season  have  crystallized  in  a 
tentative  pact  which  will  restrict  the  tonnage  to  go 
into  the  cans  in  California  this  season.  E.  E.  Chase, 

A.  W.  Eames,  G.  A.  Filice,  C.  N.  Lovgren,  Joseph 
Sahiro,  0.  N.  Pfarr,  and  S.  C.  Thompkins  are  the 
canner  members  of  the  control  committee  which  will 
administer  the  agreement  following  its  ratification 
by  the  interests  involved.  The  pact  was  arranged  in 
cooperation  with  the  A.  A.  A.,  and  has  received  the 
tentative  approval  of  Secretary  of  Agriculture  Henry 
A.  Wallace.  The  outlook  favors  higher  prices  for 
peaches  throughout  the  coming  year. 

SOUTHERN  TOMATOES — The  past  week  was 
again  an  uneventful  one  in  this  division  of  the  mar¬ 
ket,  with  no  general  price  changes  materializing  dur- 
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ing  the  week.  Distributors  have  apparently  adopted 
a  policy  of  buying  only  to  cover  prompt  and  nearby 
requirements,  and  large-lot  purchases  are  conspicu¬ 
ous  by  their  absence.  Canners,  however,  are  not  dis¬ 
posed  to  force  the  situation,  and  are  adhering  to  their 
posted  prices  on  current  sales.  The  new  Canned 
Foods  Exchange  as  yet  has  failed  to  develop  the  vol¬ 
ume  on  tomatoes  which  some  interests  in  the  trade 
had  anticipated. 

CORN — The  trade  is  marking  time  on  this  item, 
awaiting  further  crop  indications  before  making  ex¬ 
tensive  future  commitments.  Spot  stocks,  it  is  re¬ 
ported,  are  sufficient  for  current  requirements,  and 
jobbers  are  picking  up  replacement  supplies  only  as 
required.  Prices  remain  steady  to  firm  on  both 
standards  and  fancy  quality. 

PEARS  FIRMER — With  several  Pacific  Coast 
packers  withdrawn  on  offerings  of  new  pack  Bart¬ 
lett  pears,  the  market  is  working  toward  higher 
levels.  A  number  of  sellers  now  quote  the  market  at 
$1.65  for  standard  2V2S  and  $1.85  for  choice,  which 
prices  are  10  cents  per  dozen  over  original  opening 
price  levels.  Coast  reports  indicate  that  this  year’s 
pack  will  not  be  a  heavy  one. 

SALMON  STEADY — There  is  nothing  in  the 
week’s  news  to  indicate  any  weakening  of  the  salmon 
price  structure;  on  the  contrary,  developments  in 
packing  centers  continue  of  a  bullish  nature,  from 
the  price  standpoint.  The  pack  on  the  Columbia 
River  is  reported  to  be  running  only  about  50  per 
cent  of  normal,  and  Alaska  packing  operations  con¬ 
tinue  somewhat  retarded  by  strike  conditions,  which 
have  interrupted  the  movement  of  supplies  to  the 
canneries  and  the  shipment  of  canned  salmon  to  stor¬ 
age  warehouses  in  the  States.  Fancy  fiat  Chinook 
Is  were  quoted  out  at  $3.15  this  week  by  one  packer, 
with  flat  halves  at  $1.80.  Alaska  reds,  pinks,  and 
chums  continue  steady  and  unchanged. 

STRINGLESS  BEANS — Current  offerings  of  new 
pack  stringless  beans  are  attracting  attention  among 
distributors,  particularly  the  chain  stores,  and  it  is 
apparently  felt  that  at  present  prices  stringless  beans 
offer  an  attractive  possibility  as  a  “leader”  and  may 
replace  canned  peas  somewhat  as. a  canned  vegetable 
item  to  be  sold  on  a  low  price  basis.  Samples  of  early 
pack  are  understood  to  show  unusually  good  quality. 
Prompt  shipment  standards  are  available  at  65  cents 
per  dozen,  f.  o.  b.  canneries,  for  2s. 

CODES  AND  LABOR — Canners  and  canned  foods 
distributors  alike  were  interested  this  week  in  an 
order  by  the  National  Labor  Board  “recommending” 
that  approximately  60  workmen  who  had  gone  on 
strike  at  the  Wilkes-Barre  plant  of  American  Stores, 
Inc.,  be  reinstated  in  the  order  of  seniority.  Taking 
cognizance  of  the  fact  that  since  the  strike  American 
Stores  has  transferred  some  of  the  operations  of  its 
Wilkes-Barre  plant  to  the  company’s  Philadelphia 
headquarters,  the  Board  suggested  that  the  preferen¬ 
tial  requirement  list  apply  as  well  to  American 
Stores’  Philadelphia  warehouse. 

CANNED  FOODS  CONSUMPTION— Wholesale 
grocers  and  chain  stores  are  devoting  considerable 
attention  to  canned  foods  volume  figures,  due  to  the 


oft-repeated  prediction  that  recent  price  increases 
would  react  disastrously  upon  sales  totals.  While 
there  has  been  a  slight  falling  off  in  volume  during 
the  past  few  weeks,  this  is  a  seasonal  development, 
accentuated  somewhat  perhaps  by  the  unseasonably 
hot  spell.  It  is  generally  conceded  that  the  industry 
will  not  be  in  position  to  accurately  gauge  probable 
consumption  until  next  fall,  which. will  not  help  the 
harassed  buyers  much  in  placing  future  orders.  It 
is  contended  in  some  quarters  that  the  increase  in 
purchasing  power  is  not  far  behind  the  higher  canned 
foods  price  levels,  and  predictions  of  a  sharp  drop 
in  consumption  are  being  scouted  by  these  optimists. 

jt  jt 

CHICAGO  MARKET 

By  “ILLINOIS” 

Special  Correspondent  of  “The  Canning  Trade” 

Market  Takes  Holiday — The  Pea  Situation  in  Wisconsin — Pea 
Prices — Chinch  Bugs  Doing  More  Damage  to  Corn  Than 
Reported  —  Prices  Stiffen  —  Mississippi  Tomatoes  (canned) 
Arrive — Drought  Hits  Ozark  Beans — Canned 
Beets  All  Gone. 

Chicago,  July  5,  1934. 

HE  WEATHER — One  day  it’s  hot  and  the  next 
it’s  cool  in  Chicago  but  throughout  the  major 
portion  of  the  great  agricultural  district  of  the 
Mississippi  Valley,  real  hot  weather  has  prevailed 
during  the  past  week. 

GENERAL  MARKET — Another  one  of  those  weeks 
that  is  split  wide  open  by  the  holiday — Fourth  of 
July.  Everyone  seems  more  or  less  pleasure-bent 
among  the  buyers  and  brokers  and  it  was  difficult  to 
get  right  down  to  business.  The  result  is  that  the 
volume  the  past  couple  of  days  has  been  rather  light 
but — sufficient  interest  is  manifested  to  warrant  the 
statement  that — a  good  active  market  will  be  noted 
during  July. 

PEAS — A  number  of  brokers  and  buyers,  returning 
from  short  trips  into  Wisconsin,  report  that  the 
Alaska  pack  is  turning  out  just  as  was  estimated. 
That  means  very  short;  quality  more  or  less  indif¬ 
ferent  and  with  a  great  scarcity  not  only  of  fancy 
Alaskas  but  an  equal  scarcity  of  the  fancy  and  extra 
standard  small  siftings,  like  No.  1  sieve  and  No.  2 
sieve.  It  should  not  be  forgotten  by  the  trade  in  gen¬ 
eral  that  this  year,  Wisconsin  canners  planted  a 
larger  percentage  of  their  acreage  in  Alaskas  than 
in  the  past.  Usually  they  go  50-50  but  the  best  esti¬ 
mate  is  fully  60  (if  not  65  per  cent)  was  in  Alaskas 
this  year,  and  only  40  to  35  per  cent  in  sweets.  There¬ 
fore,  if  a  good  crop  is  had  from  the  sweets,  it  is  not 
going  to  pull  up  the  total  pack  of  the  Badger  State 
to  the  degree  that  some  might  think.  Various  friendly 
wagers  have  been  made  that  Wisconsin  will  not  pack 
5  million  cases  this  year. 

The  market  has  been  well  supported  and  every  day 
sees  sales  of  goodly  quantities.  The  going  quotations 
today  are:  No.  2  tin  standard  No.  4  Alaskas  at  $1.15 
cannery.  No.  2  tin  standard  No.  3  Alaskas  at  $1.20 
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cannery,  No.  2  tin  extra  standard  No.  3  Alaskas  at 
$1.25  cannery,  No.  2  tin  standard  No.  5  sweets  at  $1.15 
cannery,  No.  2  tin  extra  standard  No.  5  sweets  at  $1.20 
cannery.  No.  2  tin  standard  No.  4  sweets  at  $1.25 
cannery.  No.  2  tin  extra  standard  No.  4  sweets  at 
$1.30  cannery. 

CORN — A  prominent  broker  made  a  trip  down- 
state  during  the  past  week,  visiting  some  half  a  dozen 
of  the  leading  corn  canners  of  Illinois.  He  reports 
that  the  ravages  of  the  chinch  bug  have  been  far 
greater  than  reported  and  that  it  is  a  serious  situa¬ 
tion  indeed.  The  Illinois  sweet  corn  fields  still  need 
rain  and  while  the  drought  has  in  a  measure  been  re¬ 
lieved,  continued  hot  weather  is  not  doing  the  crop 
any  good.  Most  Illinois  corn  canners  as  previously 
reported  have  withdrawn  from  the  market.  Some  of 
the  low  sellers — those  canners  in  other  States  of  the 
middle  west  who  were  selling  No.  2  standards  at  70c 
have  been  run  to  cover  apparently.  The  market  today 
on  future  or  1934  packing  is  No.  2  tin  standard  Ever¬ 
green  corn  at  75c,  No.  2  tin  extra  standard  Narrow 
Grain  at  80c,  No.  2  tin  fancy  Country  Gentleman  at 
95c  to  $1,  f.  o.  b.  middle  western  cannery  points.  In 
spots,  available  stocks  are  so  light  as  to  make  a  mar¬ 
ket  too  narrow  to  report. 

TOMATOES — Mississippi  has  sold  and  shipped  sev¬ 
eral  thousand  cases  of  No.  2  tin  standard  tomatoes  at 
85c  delivered  Chicago  and  the  quality  is  reported  as 
being  exceptionally  nice.  Spot  tomatoes  are  cleaning 
up  rapidly  and  the  only  item  that  seems  to  be  lagging 
at  all  is  the  No.  10  tin.  A  few  small  lots  of  No.  10 
standards  and  No.  10  extra  standards  are  available  in 
Indiana  at  prices  ranging  around  $4  f.  o.  b.  cannery. 

Canners  are  reporting  favorable  progress  as  to  the 
growing  crop  although  the  total  acreage  planted  in 
Indiana  is  not  anywhere  near  as  large  as  was  antici¬ 
pated  in  the  late  winter  and  early  spring.  The  market 
on  future  Indiana  tomatoes  is  quiet  with  little  or  no 
business  going  on. 

GREEN  BEANS — Reports  have  it  that  the  Ozarks 
are  badly  hit  on  account  of  drought  conditions.  It  is 
difficult  to  obtain  beans  from  Missouri  and  Arkansas. 
Maryland  and  Delaware  have  been  selling  beans  in 
Chicago  on  the  basis  of — No.  2  tin  standard  cut  green 
beans  at  65c  f.  o.  b.  Baltimore,  No.  2  tin  extra  stand¬ 
ard  cut  green  beans  at  70c  f.  o.  b.  Baltimore,  No.  10 
tin  standard  cut  green  beans  at  $3  f.  o.  b.  Baltimore. 

EVAPORATED  MILK — The  expected  advance  in 
the  market  has  not  yet  occurred.  The  new  Irradiated 
and  Vitamin  D  milk  is  selling  in  a  big  way.  It  is 
claimed  that  unsold  stocks  in  evaporators  hands  are 
much  lighter  today  than  a  year  ago.  The  market  looks 
strong  ahead. 

BEETS — ^Wisconsin  and  New  York  report  an  abso¬ 
lute  cleaned  up  spot  situation  as  applied  to  both  No. 
2  and  No.  2Vo  select  fancy  cut  beets.  This  has  brought 
on  a  little  more  activity  in  futures  with  the  result 
that  a  considerable  volume  has  been  entered  lately  on 
the  basis  of  No.  2  tin  select  fancy  Wisconsin  cuts  at 
65c  to  671/00  factory.  No.  2i/o  tin  select  fancy  Wiscon¬ 
sin  cuts  at  75c  to  77i/oc  factory.  No.  10  tin  select  fancy 
Wisconsin  cuts  at  $2.50  to  $2.75  factory. 


CALIFORNIA  FRUITS — It  has  been  difficult  for 
canners  in  California  to  make  pre-season  plans  and 
equally  difficult  to  sell  any  large  volume  of  futures 
but  the  leading  factors  in  this  market  report  a  larger 
future  booking  than  had  been  anticipated.  There  is  a 
great  scarcity  in  some  sizes  of  peaches  like  No.  10 
tin  choice.  No.  10  tin  standard,  and  in  all  grades  of 
No.  1  tins  as  well  as  No.  2  tins. 

PACIFIC  NORTHWEST  PEARS  — The  Chicago 
trade  were  keenly  interested  in  the  reports  that  ap¬ 
peared  in  the  last  issue  of  your  worthy  paper  in  regard 
to  the  proposed  Marketing  Agreement  or  Control  of 
Pears  packed  in  Oregon  and  Washington  this  year  and 
are  awaiting  with  interest  direct  information  from 
the  canners  of  those  two  States.  Spot  pears  are  all 
cleaned  up  and  there  will  be  a  goodly  demand  for  the 
new  packing. 

A  CENTURY  OF  PROGRESS— Swift  &  Company 
have  an  elaborate  daily  program  of  interest  to  both  the 
trade  and  the  Fair  visitors.  Lectures  on  nutrition  are 
held  daily.  Musical  programs  are  another  daily 
feature. 

Armour  &  Company  too  have  a  very  instructive  ex¬ 
hibit  with  an  excellent  educational  program  every 
week.  Those  of  your  readers  who  like  red-headed  girls, 
should  come  to  the  Greatest  of  all  Fairs  and  see  the 
“red-heads”  pack  the  Veribest  bacon  and  other  meat 
products  of  the  Armour  line. 

GULF  STATES  MARKET 

By  “BAYOU” 

Special  Correspondent  of  “The  Canning  Trade” 

Shrimp  Arrive — Closed  Season  May  Be  Waived  This  Year — 
Spot  Stock  Very  Scarce — Okra  Canning  to  Begin — A  Famous 

Dish. 

Mobile,  Ala.,  July  5,  1934. 

HRIMP — Shrimp  hit  on  this  coast  last  week  and 
the  raw  shippers  were  able  to  get  a  fair  supply 
of  them  and  they  also  shipped  some  fresh  cooked 
and  peeled  shrimp. 

The  fresh  cooked  and  peeled  shrimp,  which  are 
shipped  packed  in  ice,  have  developed  into  a  fairly 
good  volume  of  business  and  while  it  has  made  some 
inroads  into  the  processed  canned  shrimp  trade,  yet 
unless  some  way  is  found  to  keep  the  shrimp  from 
drying  up  after  the  first  40  or  50  hours,  the  sale  of 
fresh  cooked  and  peeled  shrimp  will  always  be  lim¬ 
ited  to  the  immediate  consumption,  because  the  fresh 
cooked  shrimp  commences  to  dry  up  within  24  hours 
after  packed  and  the  longer  they  are  kept,  the  more 
they  dry  up  and  it  is  quite  noticeable  after  40  or  50 
hours.  They  dry  up  just  the  same  in  cold  storage  and 
they  get  tough,  therefore  they  can’t  be  froze  and 
held  over  any  great  length  of  time. 

This  is  not  the  case  with  canned  shrimp,  because 
they  retain  their  freshness  and  tenderness  for  a  long 
time  after  canned. 

It  seems  that  the  CJonservation  Departments  of  this 
section,  which  comprises  Alabama,  Mississippi  and 
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Louisiana  are  not  going  to  enforce  a  general  closed 
season  on  shrimp,  because  the  production  of  shrimp 
for  the  raw,  headless  trade  and  the  fresh  cooked  and 
peeled  shrimp  trade  is  still  going  on  and  only  the 
canning  of  shrimp  has  been  stopped. 

The  fall  canning  season  of  shrimp  opens  on  August 
15th  and  the  shrimp  canneries  will  have  to  remain 
idle  until  then. 

The  market  is  strong  on  canned  shrimp,  but  mighty 
light  stock  on  hand.  It  is  doubtful  if  a  car  of  canned 
shrimp  could  be  loaded  out  of  this  section. 

The  carryover  from  the  fall  and  winter  pack  was 
light  and  although  efforts  were  made  by  the  canners 
of  this  section  to  get  out  a  spring  shrimp  pack,  yet 
the  pack  was  estimated  at  less  than  10,000  cases, 
which  did  not  help  out  very  much. 

The  price  of  canned  shrimp  is  $1.10  per  dozen  for 
No.  1  medium  and  $1.20  per  dozen  for  No.  1  large, 
f.  o.  b.  factory. 

OKRA — The  okra  pack  in  this  section  will  start  in 
about  two  weeks  and  although  it  is  not  as  important 
a  pack  as  beans,  yet  it  assumes  commercial  import¬ 
ance  and  in  former  years  it  was  quite  a  pack. 

Ten  years  ago  a  big  cannery  that  started  up  here 
paid  the  operator  of  a  small  cannery  in  this  State 
$60,000  for  his  formula  of  packing  okra  and  tomato 
and  besides  paid  him  $5,000  per  year  to  supervise  the 
packing  and  there  was  a  good  deal  of  okra  canned  then, 
but  in  later  years  the  acreage  has  been  greatly  reduced 
and  not  much  okra  has  been  canned  in  this  locality. 

Nevertheless,  okra  is  a  good  food  product  and  as  it 
can  be  served  in  several  different  ways,  it  has  a  place 
on  the  table  of  every  American  home,  but  unfor- 
tunatey  it  has  never  been  aggressively  marketed  and 
its  consumption  is  limited  to  a  comparatively  few 
housewives. 

Okra  is  excellent  for  gumbo,  soup  and  stew,  besides 
it  can  be  fried  and  baked.  The  best  chefs  in  the 
country  find  okra  indispensable  for  soup  and  gumbo, 
because  it  gives  these  liquid  foods  a  natural  delicate 
thickness  and  flavor  that  they  are  unable  to  obtain 
from  any  other  vegetable  or  condiment.  Under  the 
circumstances,  it  is  very  evident  that  the  American 
housewife  has  never  been  familiarized  with  the  great 
advantages  of  using  okra  for  soups,  gumboes  and 
stews,  therefore  they  are  missing  a  whole  lot. 

CALIFORNIA  MARKET 

By “BERKELEY” 

Special  Correspondent  of  "The  Canning  Trade" 

Canners  Hard  Hit  by  Shipping  Strike — ^Tin  Plate,  Sugar,  Ma¬ 
chinery  Parts  Tied  Up — Record  Breaking  Hot  Weather — Pear 
Prices  Named — Peach  Control  Plan  Progresses. 

Berkeley,  Calif.,  July  5,  1934. 

HE  SHIPPING  STRIKE,  launched  at  Pacific 
Coast  ports  on  May  9th  by  longshoremen,  and 
since  joined  in  by  other  organizations  of  marine 
workers,  is  still  in  progress  and  the  movement  of 


freight  is  largely  at  a  standstill.  A  few  vessels  are 
loading  and  unloading  at  San  Francisco  and  San 
Pedro,  but  where  one  is  being  worked  a  dozen  are 
idling  at  anchorage  in  the  stream.  Government  agen¬ 
cies  are  working  to  bring  about  an  understanding  be¬ 
tween  ship  operators  and  dock  and  marine  workers  but 
the  days  slip  by  without  an  agreement  being  reached. 

In  the  meantime,  as  usual,  the  public  suffers  and  foots 
the  bills.  Canners  are  being  hard  hit  by  the  enforced 
tie-up  and  should  the  strike  continue  some  heavy  losses 
will  doubtless  be  sustained.  Supplies  of  tin  on  the 
Pacific  Coast  are  running  low,  stocks  of  cane  sugar  are 
none  too  plentiful,  with  refineries  closed,  and  canning 
machinery  replacement  parts  that  should  have  been 
had  weeks  ago  are  on  docks  or  aboard  vessels  and  may 
not  be  available  when  the  active  season  opens. 

WEATHER — California  has  had  a  taste  of  real 
summer  weather  during  the  week,  with  long  standing 
records  for  June  temperature  broken  in  some  places. 
Apricots  are  ripening  with  a  rush  and  harvesting  is 
under  way  in  the  Santa  Clara  Valley  and  other  points 
around  San  Francisco  Bay.  Dryers  are  bidding  high 
for  fruit  and  the  canned  pack  is  proving  even  smaller 
than  was  anticipated.  Buyers  are  commencing  to 
realize  that  the  prices  that  have  been  quoted  by  can¬ 
ners  may  shortly  be  replaced  by  higher  quotations 
when  the  large  operators  come  out  with  lists  and  are 
anticipating  requirements  a  little  more  freely. 

PEARS — With  the  1933  pack  of  pears  about  out  of 
the  way,  interest  is  commencing  to  become  quite  mark¬ 
ed  in  the  1934  pack  and  considerable  business  is  being 
booked  by  some  of  the  independent  operators  who  feel 
that  they  have  solved  the  problem  of  costs  and  have 
come  out  with  definite  lists.  There  is  quite  a  lot  of 
difference  between  the  lists  and  some  are  offering 
choice  21/os  as  low  as  $1.75,  with  standard  21/2S  at 
$1.55.  Others  are  quoting  these  at  $1.90  and  $1.60, 
respectively,  with  other  sizes  and  grades  in  proportion. 
Packing  will  be  under  way  within  a  short  time,  as 
pears  are  getting  quite  plentiful  in  the  fresh  fruit 
markets. 

•  CHERRIES — Canned  fruits  moved  off  at  a  livelier 
rate  toward  the  end  of  the  season  than  in  many  years 
and  where  a  heavy-carry-over  was  in  sight  a  few 
months  ago,  a  near  cleanup  has  resulted  in  many  lines. 
In  some  cases,  the  carryover  has  come  in  handy,  es¬ 
pecially  in  cherries,  which  proved  a  small  pack.  Cherry 
prices  slumped  badly  early  in  the  spring,  only  to 
bounce  right  back  when  the  crop  shortage  material¬ 
ized. 

ASPARAGUS — A  new  asparagus  list  has  been 
brought  out  by  the  California  Packing  Corporation, 
but  prices  are  without  change.  The  new  list  was  is¬ 
sued  to  show  the  withdrawals,  which  are  showing  up 
already.  The  delivery  time  on  spinach  sales  has  again 
been  extended,  the  tentative  prices  quoted  calling  for 
delivery  within  a  specified  time. 

A  minimum  of  30  cents  an  hour  for  orchard  work 

this  summer  has  been  set  in  the  Hollister  district  and 
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some  of  the  other  fruit  growing  sections  of  the  State. 
This  is  higher  than  the  scale  that  ruled  last  year. 
Higher  wages  are  also  being  paid  by  canners. 

Pear  shippers,  acting  under  the  California  decidu¬ 
ous  fruit  agreement,  have  drawn  up  a  plan  to  be  pre¬ 
sented  to  growers  which  may  make  possible  the  hand¬ 
ling  of  the  full  crop  of  shipping  pears  this  season.  It 
is  proposed  that  pears  be  held  under  cheap  storage  and 
icing  facilities  in  California  instead  of  being  shipped 
to  Eastern  markets  and  held  on  tracks  there  awaiting 
sale.  Shipments  would  be  made  only  as  fruit  was 
needed  and  losses  would  be  avoided.  By  stabilizing 
the  market,  canners  would  also  be  benefitted. 

PEACH  CONTROL — Upon  receipt  of  the  news  that 
Secretary  of  Agriculture  Henry  Wallace  had  approved 
a  marketing  agreement  for  the  California  canning 
cling  peach  industry  a  survey  of  the  crop  was  immedi¬ 
ately  launched  and  one  hundred  and  fifty  experts  are 
now  in  the  field.  H.  R.  Wellman,  chief  of  the  general 
crops  section  of  the  AAA  is  here  from  Washington  to 
act  with  the  control  committee  in  determining  the  size 
of  the  crop  and  the  tonnage  that  can  be  canned.  A 
meeting  of  canners  will  be  held  shortly  for  the  purpose 
of  ratifying  the  agreement.  Under  the  plan,  each  or¬ 
chard  will  be  surveyed  and  the  quantity  of  No.  1 
peaches  determined.  Growers  have  the  right  of  appeal 
within  three  days  after  the  committee  fixes  the  per¬ 
centage  and  can  ask  for  a  resurvey.  In  case  any  one 
is  still  dissatisfied  he  may  appeal  to  the  Secretary  of 
Agriculture.  Certificates  will  be  issued  to  growers  and 
no  canner  will  be  permitted  to  handle  peaches  not  cov¬ 
ered  by  a  certificate.  The  control  committee  is  made 
up  of  fifteen  members,  seven  growers,  seven  canners 
and  one  who  is  neither  a  grower  nor  a  canner.  The 
grower  members  are:  Ray  Wiser,  Donald  Boyd,  J.  U. 
Pearson,  V.  R.  Parrish,  William  Rosenberg,  R.  C.  In¬ 
graham  and  A.  D.  Pogetto.  The  canning  industry  is 
represented  by  Elmer  E.  Chase,  A.  W.  Eames,  C.  A. 
Filice,  C.  N.  Lovgren,  Joseph  Shapiro,  0.  N.  Pfarr, 
and  S.  C.  Thompkins. .  The  public  is  represented  by 
A.  B.  C.  Dohrmann,  department  store  owner  of  San 
Francisco.  The  control  committee  has  its  main  office 
at  215  Market  street,  San  Francisco,  with  branch  of¬ 
fices  at  Marysville,  Modesto  and  Kingsburg.  « 


The  Cava  Packing  Company  has  been  incorporated 
at  Oakland,  Calif.,  with  a  capital  stock  of  $25,000  to 
engage  in  the  canning  business.  The  principals  listed 
are  S.  P.  Cava,  of  San  Francisco,  and  Dorothy  M. 
Weis,  of  Oakland. 

Frank  C.  Atherton,  president  of  Castle,  Cook  &  Co., 
Honolulu,  T.  H.,  has  been  elected  president  of  the  Wai- 
lalua  Agricultural  Company,  closely  identified  with  the 
Hawaiian  Pineapple  Company,  Ltd. 

Crop  Reports 

(  Continued  from  Page  S) 

OKRA 

CHARLESTON,  S.  C.,  July  3rd,  1934— Condition 
good  but  it  is  too  dry.  Need  rain  badly. 

PEAS 

CANASTOTA,  N.  Y.,  June  30th,  1934— Will  not 
have  over  20  per  cent  of  a  pack.  Peas  looked  fine 
until  about  a  week  ago,  and  then  came  the  pea  aphis. 

OGDEN,  UTAH,  June  28th,  1934 — During  last 
week  we  experienced  some  change  in  weather  condi¬ 
tions.  Earlies  are  all  packed  and  quality  good  with 
quantity  below  average.  Late  peas  are  coming  in 
now  with  quality  fairly  good.  Will  be  packing  for 
ten  days.  Unable  to  predict  quantity  on  account  of 
the  change  in  weather  conditions. 

DUNDAS,  WIS.,  July  2nd,  1934 — Alaskas  averag¬ 
ing  50  cases  per  acre.  Sweets  looking  good  at  pres¬ 
ent,  but  hot  winds  blowing,  which  will  hurt  the  crop. 
Lice  getting  very  thick. 

FRUIT 

PLEASANT  GROVE,  UTAH,  June  27th,  1934— 
Cherries  and  Apricots:  Crops  turning  off  very  small 
on  account  of  conditions. 

Jt 

With  Canned  Foods  Distributors 

(  Continued  from  page  12  ) 

“NAWGA  was  instructed  to  support  an  amendment  to  the 
code  giving  competing  wholesale  grocers  the  right  to  confer 
and  decide  by  an  85  per  cent  favorable  vote  on  maximum  dis¬ 
count  for  cash  terms  both  as  to  amount  and  time,  such  terms 
to  be  established  on  a  wholesale  trading  area  basis  per  the 
atlas  of  wholesale  grocery  territories. 

“The  problem  concerning  direct  sales  where  manufacturers 
and  pi’oducers  sell  coincidentally  to  wholesalers  and  retailers 
was  discussed  exhaustively. 

“Mr.  Frey,  NAWGA’s  representative  on  N.  R.  A.’s  transpor¬ 
tation  charge  committee,  presented  and  discussed  fully  the  com¬ 
mittee’s  recommendations.  After  full  discussion  in  which  all 
possible  alternatives  were  weighed,  the  meeting  went  on  record 
by  an  almost  unanimous  vote  endorsing  the  committee’s  report.” 

The  board  also  decided  to  ask  an  executive  order  placing  all 
retail  grocers,  regardless  of  the  population  of  the  towns  or 
cities  in  which  they  operate,  under  the  retail  grocers’  code,  and 
also  ui’ged  that  N.  R.  A.  promptly  approve  a  master  code  of 
fair  competition  for  the  food  and  grocery  manufacturing 
industries. 
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Prices  given  represent  the  lowest  figure  generally  quoted  for  lots  of  wholesale  size,  usual  terms  f.  o.  b.  Baltimore  (unless 
otherwise  noted)  and  subject  to  the  customary  discount  for  cash.  Many  canners  get  higher  prices  for  their  goods;  some  few 
may  take  less  for  a  personal  reason,  but  these  prices  represent  the  general  market  at  this  date. 

Baltimore  fisures  corrected  by  these  Brokers:  tThomas  J.  Meehan  &  Co.,  *Howard  £.  Jones  &  Co.,  §Harry  H.  Mahool  &  Co. 

New  York  prices  corrected  by  our  Special  Correspondent,  tin  column  headed  “N.  Y,”  indicates  f.  o.  b.  factory. 


Canned  Vegetables 


ASPARAGUS*  (California) 

White  Colossal,  No.  2% . 

Peeled,  No.  2% . . . 

Large,  No.  2% . 

Peeled,  No.  2% . . - 

Medium,  No.  2^ . 

Green  Mammoth.  No.  2,  round  cans 

Medium,  No.  2 . 

Large,  No.  2 . . 

Tips,  White,  Mammoth,  No.  1  sq.... 

Small,  No.  1  sq . 

Green  Mammoth,  No.  1  sq . 

Small,  No.  1  sq . 


BAKED  BEANSt 

16  oz . 

No.  2%  . 

No.  10  . . . 


BEANSt 

Stringless  Stand.  Cut  Green,  No.  2 

Standard  Cut  Green,  No.  10 . 

Standard  Cut  Wax,  No.  2 . 

Standard  Cut  Wax,  No.  10 . 

Red  Kidney,  Standard,  No.  2 . 

Standard,  No.  10 . 

LIMA  BEANSt  (P.  O.  B.  Factory) 

No.  2  Tiny  Green . . . 

No.  10  . . 

No.  2  Medium  Green . 

No.  10  . 

No.  2  Green  and  White . 

No.  10  . . 

No.  2  Fresh  White . 

No.  10  . 

Soaked,  No.  2 . 


CANNED  VEGETABLES— Continued 

Balto.  N.Y. 

SAUER  KRAUT* 

Standard,  No.  2 . . .  — .... 

No.  2%  .  1.16  tl.l5 

No.  3  . . 

No.  10  .  3.70  t3.75 

SPINACH* 

Standard,  No.  2 . 75  . 

No.  2  Mi  . 95  .90 

No.  3  . . . 

No.  10  .  2.90  t2.90 

California,  f.  o.  b.  Coast* 

Standard,  No.  2% .  tl.15 

Standard,  No.  10 .  *3.40 

SUCCOTASH* 

Standard  Green  Corn  Fresh  Limas, 

No.  2  . 

Standard  Green  Corn,  Dried  Limas, 

No.  2  . 

(Triple)  No.  2  (with  tomatoes)  . . 


Baby,  No.  2........ 

Whole,  No.  2 . 

Whole,  No.  2%.. 
Whole,  No.  10..., 

Cut,  No.  2 . 

Cut,  No.  2% . 

Cut,  No.  10 . 


Standard  Sliced,  No.  2 . 75 

Sliced,  No.  10 . 3.76 

Standard,  Diced,  No.  2 . 70 

Diced.  No.  10 .  3.60 

CORN* 

Golden  Bantam,  Fancy,  No.  2 . 

Extra  Standard,  No.  2 . 

Extra  Standard,  No.  10 . . 

Shoepeg,  Fancy,  No.  2 . 

Extra  Standard,  No.  2 . 

Standard,  No.  2 . 

Crushed,  Fancy,  No.  2 . 90 

Extra  Standard,  No.  2 . 82i 

Standard,  No.  2 . 80 

Standard,  No.  10 . 


.90  _ 

.821^  t.82% 
.80  t.77% 


HOMINY* 

Standard  Split,  No.  2,  Tall . 60 

No,  2%  _  .76 

No.  10  .  2.90 

MIXED  VEGETABLES* 

Standard,  No.  2 . 70 

No.  10  .  8.76 

Fancy,  No.  2 .  ....... 

No.  10  . . . 

OKRA  AND  TOMATOES* 

Standard,  No.  2 . 


PEAS*  (Baltimore  prices,  new  pack) 

No.  1  Petit  Pols . . 

No.  2  Fancy  Sweets,  2b„« . . 

No.  2  Fancy  Sweets,  3s . 

No.  2  Fancy  Sweets,  4s.......»»....»....... 

No.  2  Fancy  Sweets,  6s........................ 

No.  2  Std.  Sweets,  68 . . 

No.  1  Early  June,  4s . 

No.  2  Std.  Alaskas,  Is . 

No.  2  Std.  Alaskas,  2s . 

No.  2  Std.  Alaskas,  3s . 

No.  2  Std.  Alaskas,  4s . 

No.  10  Std.  Alaskas,  28 . 

No.  10  Std.  Alaskas,  3s . 

No.  10  Std.  Alaskas,  4s . 

PUMPKIN* 

Standard,  No.  2% . 

No.  3  . . . 

No.  10  _ _ _ _ _ _ 


.65 

*.66 

SWEET  POTATOES* 

3.00 

*3.16 

Standard,  No.  2,  F.  O.  B.  Factory.. 

.76 

No.  2%  . 

No.  3  . 

.70 

*.66 

No.  10  . 

3.60 

*3.60 

TOMATOES* 

Extra  Standard,  No.  1 . 

F.  0.  B.  County. . 

1.30 

*1.30 

No.  2  . 

F.  O.  B.  County . 

1.16 

*1.16 

No.  3  . 

.90 

No.  10 . :. _ 

F.  O.  B.  County . 

.  t.66 

.85  t.86 


F.  O.  B.  County..., 

No.  2  . 

F.  O.  B.  County.. 


.60  t.50 

.47% . 

.82%  t.82% 
.82% . 


No.  3  .  1.26  . 

F.  O.  B.  County .  1.26  *1.35 

No.  10  .  4.00  . 

F.  O.  B.  County .  3.76  *3.86 

TOMATO  PUREE*  (F.  O.  B.  Factory) 

Standard,  No.  1  Whole  Stock . 

No.  10,  Whole  Stock . . . .  . 

Standard,  No.  1  Trimmings . . 

No.  10  Trimmings . 

TOMATO  JUICE* 

No.  1  . 


Canned  Fruits 


APPLES*  (F,  O.  B.  Factory) 

Maine,  No.  10 . 

Michigan,  No.  10 . 

New  York,  No.  10 . . 

Pennsylvania,  No.  10,  water . 

Pa.,  No.  3 . 

Pa.,  No.  10,  solid  pack . 

APRICOTS*  (California) 

Choice,  No.  2% . 

Fancy,  No.  2% . 

BLACKBERRIES* 

Standard,  No.  2« . 

No.  8  . 

No.  10  water . 

No.  2,  Preserved . 

No.  2,  in  Syrup . 

BLUEBERRIES* 

Maine,  No.  2 . . . 

No.  10  . . 

CHERRIES* 

Stsmdard  Red,  Water,  No.  2 . 

White  Syrup,  No.  2 . 

Extra  Preserved,  No.  2 . 

N.  Y.  Red  S.  Pitted.  No.  10 . 

California  Standard,  2%..„ . 

Choice,  No.  2% . 

Fancy,  No.  2% . 

GOOSEBERRIES* 

Standard  No.  2 . . . 

No.  10  . . . . 

GRAPE  FRUIT* 

8  oz . 

No.  2  . 

No.  5  . 

No.  1  Juice . 

No.  2  Juice . 

No.  5  Juice . 

PEARS* 

Standards,  Keifer  No.  2,  in  syrup.... 

No.  10  . . 

California  Bartletts,  Standard  2%.. 

Fancy  . 

Choice  . 

Standard,  No.  10...... _ ................. 


.67%  t.66 

.  tl.lO 

.  *3.60 

.  *.66 

.  *1.00 

.  *3.26 


1.00  _ 

4.60  . 

1.60  _ 

_  *1.86 

2.00  *1.76 


CANNED  FRUITS— Continued 


California  Standard,  No.  2%,  Y.  C.  1.46  *1.80 

Choice,  No.  2%,  Y.  C .  1.60,  *1.40 

Fancy.  No.  2%.  Y.  C .  *1.60 

Extra  Sliced  Yellow,  No.  1  Tails . .  . 

Seconds,  Yellow,  No.  3 .  . . 

Pies,  Unpeeled,  No.  3 . 

Peeled.  No.  10.  Solid  Pack . 

PINEAPPLE* 

Hawaiian  Sliced.  Extra,  No.  2% .  2.26  *1.80 

Sliced,  Standard,  No.  2% . .  ........  *1-70 

Sliced,  Extra,  No.  2 . . .  *1.50 

Sliced,  Standard,  No.  2 . .  *1.46 

Shredded,  Syrup,  No.  10 . . . 

Crushed.  Extra,  No.  10 .  7.00  *5.60 

Eastern  Pie,  Water,  No.  10 . 

Porto  Rico  No.  10 . . . . 


RASPBERRIES* 

Black  Warter,  No.  2.... 

Red,  Water,  No.  2 . 

Black,  Syrup,  No.  2., 

Red,  Syrup,  No.  2 . 

Red,  Water,  No.  10.... 


STRAWBERRIEIS*  (Baltimore  prices,  new  pack) 

Preserved,  No.  1 . 

Preserved,  No.  2 . 

Extra.  Preserved,  No.  1 . 

Extra,  Preserved,  No.  2 . . 

Standard  Water,  No.  10 . 

FRUITS  FOR  SALAD* 

Fancy,  No.  2% .  2.36  *2.10 

No.  lOs  .  8.00  . 


Canned  Fish 


HERRING  ROE* 


16  oz..  Factory . 

No.  2,  17-oz.  cans.  Factory . 

No.  2,  19-oz.  cans.  Factory . . 


Flats,  1-lb.  cases,  1  doz.. 

%-lb.  cases,  1  doz . 

%-lb.  cases,  1  doz . . 


Standards,  4  oz . 

6  oz .  1.10  *1.10 

8  oz . 

10  oz . 

Selects,  6  oz . 


Red  Alaskas,  Tall  No.  1 .  1.77%*1.80 

Flat,  No,  % .  . 

Cohoes,  Tall,  No.  1 . .  . . 

Flat,  No.  1 . 

Flat  No.  % . .  1.17% _ 

Pink.  Tall,  No.  1 .  1.25  *1.10 

Pink,  Tall,  No.  % . . . 80  _ 

Sockeye  Flat,  No.  1 .  3.10  ........ 

Flat,  No.  % . . .  1.86  _ 

Chums,  Tall  .  1.15  *1.10 

Medium,  Red,  Tall . . .  1.22% . 


Dry,  No.  1 .  1.10  . 

Wet,  No.  1,  Large .  1.10  1.10 

SARDINES  (Domestic),  per  case 

%  Oil,  keyless .  2.60  *2.90 

%  Oil,  key8„ .  2.90  *3.26 

%  Oil.  Tomato,  Carton .  *3.60 

%  on.  Carton .  3.26  *3.60 

%  Mustard,  keyless .  2.60  *2.90 

%  Mustard,  keyless .  2.36  *2.60 

California  Oval,  No.  1,  24’s .  1.60  . 

TUNA  FISHg  (California),  per  case 


White,  %s  . 

White,  Is  _ 

Blue  Fin,  %8 . . . 

Blue  Fin,  Is............ . . 

Striped,  %s  . . 

Striped,  %8  . 

Striped,  Is  . 

Yellow,  %s.  Fancy.... 
Yellows,  %s.  Fancy.. 
Yellow,  Is  . . 
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General  Utility 
Filler 


For  Water,  Brine,  Syrups  and 
Tomato  Juice. 


Fills  any  size  of  Can — full  or  Topped  off. 

Tip  governs  Head  Space. 

Steam  Coil  keeps  liquid  hot. 

Automatic  Valves — flow  stops  when  cans  stop. 
Speed — any  number  of  Cans  Per  Minute. 

Dimensions:  34  ”  high  from  Conveyor  or  Disc. 
Width  and  Length  20  ”  . 

Drip  Pan  Catches  spill — Pump  returns  spill  to 
tank. 

Drip  Pan  and  Pump  extra — Have  to  be  made  to 
suit  Can  Conveyor. 

Float  Valve  Tank  &  Valves  of  Brass  or  Bronze. 
Fits  in  any  line. 

Will  give  good  Vacuum  if  liquid  is  filled  hot. 
Fool  Proof — Low  Cost — No  Upkeep. 

E  J.  JUDGE 

Syrupers,  Clutches,  Timers, 

P.  O.  Box  238  Alameda,  Calif. 

Canadian  Agents 

Canners  Machinery  Ltd.,  Simcoe,  Ont.  Can. 
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SMILE  AWHILE 

There  is  a  saving  grace  in  a  sense  of  humor. 

Relax  your  mind — and  your  body.  You’ll  be  better  mentally, 
physically — and  financially. 

SEND  IN  YOUR  CONTRIBUTION. 

All  arc  welcome. 


Maid — Fm  sorry,  but  she  said  to  tell  you  that  she 
is  not  at  home. 

Gish — Oh,  that’s  all  right,  just  tell  her  that  Fm  glad 
I  didn’t  come. 


“What  do  you  do?” 

“I  keep  house,  scrub,  scour,  bake,  wash  dishes,  cook, 
do  the  laundry,  iron,  sew.” 

And  the  census-taker  listed  her:  Housewife — no  oc¬ 
cupation. 

Diner — Why  does  that  dog  sit  here  and  watch  me 
as  I  eat? 

Waiter — You  have  the  plate  he  usually  eats  from, 
sir. 

“Will  w’e  ever  have  a  woman  president?” 

“Of  course  not!  A  president  has  to  be  over  thirty- 
five  years  of  age.” 

Mother  (telephoning  from  party) — Johnny,  I  hope 
you  and  Bobby  are  being  good  boys  while  I  am  away. 

Johnny — Yes,  we  are.  And,  mamma,  we’re  having 
more  fun.  We  let  the  bath  tub  run  over  and  we  are 
playing  Niagara  Falls  on  the  stairway. 

Mike  visited  a  cemetery  the  other  day  and  happened 
to  pass  a  stone  with  the  inscription — “A  lawyer  and 
an  honest  man.” 

He  is  still  wondering  how  they  came  to  bury  two 
fellows  in  the  same  grave. 

Alfalfa  Ike — What  happened  to  that  tenderfoot  who 
was  out  here  last  week? 

Badger  Pete — Oh,  he  was  brushin’  his  teeth  with 
some  of  that  newfangled  foamy  tooth-paste,  and  one 
o’  the  boys  thought  he  had  hydrophoby  and  shot  him! 

“Look  heah,  you  niggah,”  shouted  Rastus.  “Ef  you- 
all  don’t  play  dis  heah  game  hones’,  Fse  a-gwine  ter 
climb  your  frame.  Dem  cards  what  you  just  laid  down 
da,  ain’t  de  ones  I  done  dealt  you.” 

Mrs.  Smith  rushed  into  her  living  room. 

“Oh,  John!”  she  cried,  as  she  panted  for  breath,  “I 
dropped  my  diamond  ring  off  my  finger  and  I  can’t 
find  it  anywhere.” 

“It’s  all  right,  dear,”  said  John,  “I  came  across  it 
in  my  trousers  pocket.” 
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WHERE  TO  BUY 


the  Machinery  and  Supplies  you  need,  and  the  Leading  Houses  that  supply  them. 
Consult  the  advertisements  for  details. 


adjuster,  for  Caiain  DctIcco. 

Homachek  Mach.  Co.,  KewaTinee,  WU. 

Apple  ParinB  Machines.  See  Paring  Mach. 
Asparagus  Machinerj. 


BEAN  SNIPPER,  Green  String, 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 
A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 


BEET  MACHINERY. 

Ayars  Machine  Co.,  Salem,  M.  J. 

Berlin-Chapman  Co.,  Berlin.  Wis. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 

Hansen  Cang.  Mchy.  Corp..  Cedarburg,  Wis. 

Baskets,  Wire,  Scalding,  Pickling,  etc.  See  Can¬ 
nery  Supplies. 


BELTS,  Carrier,  Rubber,  Wire,  Etc. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

La  Porte  Mat  and  Mfg.  Co..  La  Porte.  Ind. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 

Bean  Cleaners.  See  Clean  and  Grad.  Mach. 
Beans,  Dried.  See  Pea  and  Bean  Seed. 


CANS.  Tin.  All  Kinds. 

« 

American  Can  Co..  New  York  City. 
Continental  Can  Co..  New  York  City. 
Heckin  Can  Co.,  Cincinnati,  O. 

Metal  Package  Corp.,  New  York-Baltimore. 
Phelps  Cam  Co..  Baltimore. 

Phillips  Can  Co.,  Cambridge,  Md. 


CANNERY  SUPPLIES. 

Ayars  Machine  Co..  Salem,  N.  J_. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 
Sprague-Sells  Corp.,  Hoopeston,  111. 

Can  Stampers.  See  Stampers  amd  Markers. 

CAPPING  MACHINES.  Soldering. 

Ayars  Machine  Co.,  Salem,  N.  J. 

A.  K.  Rooins  &  Co.,  ,'nc  ,  Baltimore. 

Sprague-Sells  Corp.,  Hoopeston,  Ill. 

Capping  Steels,  Soldering.  See  Cannery  Sup. 
Cartons.  See  Corrugated  Paper  Products. 
Catsup  Machinery.  For  the  preparatory  work : 

see  Pulp  Mchy  ;  for  bottling ;  see  Bot.  Mchy. 
Chain  belt  Conveyors.  See  Conveyors. 

Chain  for  Elevating,  Conveying.  See  Conveyors. 
Checks,  Employers’  Time.  See  Stencils. 


BLANCHERS,  Vegetable  and  Fruit. 

Ayars  Machine  Co.,  Salem,  N.  J. 
Berlin-Chapman  Co.,  Berlin,  Wis. 

A.  K.  Robins  &  Co..  Inc.,  Baltimore. 
Sprague-Sells  Corp..  Hoopeston,  111. 


CHILI  PRODUCTS. 

Chill  Products  Corp.,  Ltd.,  Los  Angeles,  Cal. 
Chutes,  Graviety.  Spiral  See  Carriers. 
CLEANING  AND  GRADING  MACHY..  Fruit. 


Blowers,  Pressure.  See  Pumps. 

BOILERS  AND  ENGINES,  Steam. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

A.  K.  Robins  &  Co.,  Inc..  Baltimore. 


Berlin-Chapman  Co.,  Berlin  Wis 
A,  K.  Robins  &  Co..  Inc.,  Baltimore. 

Sprague-Sells  Corp..  Hoopeston,  III. 

Cleaning  and  Washing  Machines,  Bottle.  Sea 
Bottlers’  Machinery. 

Cleaning  Machines,  Can.  See  Can  Washers. 


BOOKS,  on  Canning,  Formula.  Etc. 

A  Complete  Course  in  Canning. 

How  to  Buy  and  Sell  Canned  Foods. 

A  History  of  the  Canning  Industry. 

The  Almanac  of  the  Canning  Industry. 

All  published  by  The  Canning  Trade,  Baltimore. 

Bottle  Caps.  See  Caps. 

Bottle  Cases,  Wood.  See  Boxes,  Crates. 

Bottle  Corking  Machines,  See  Bottlers  Mchy. 


BOTTLERS’  MACHINERY. 

Karl  Kiefer  Mach.  Co..  Cincinnati,  O. 

BOX  (Corrugated)  SEALING  MACHINES. 
A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 

Boxes.  Corrugated  Paper. 


BOXES.  Lug,  Field,  Metal. 
Berlin-Chapman  Co..  Berlin,  Wis. 


BOXING  MACHINES. 

Westminster  Mach.  Co..  Westminster,  Md. 
A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 


BROKERS. 

Phillips  Sales  Co.,  Cambridge,  Md. 

Buckets  and  Pails,  Fiber.  See  Corr.  Paper 
Products. 

Buckets  and  Pails,  Metal.  See  Enameled  Buckets. 
Buckets,  Wood.  See  Cannery  Supplies. 


BURNERS,  Oil.  Gas  Gasoline.  Etc. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 

Can  Conveyors.  See  Conveyors  and  Carriers. 
Can  Fillers.  See  Polling  Machines. 


CAN  MAKERS’  MACHINERY. 


Cameron  Can  Mchy.  Co.,  Chieargo. 

Can  Markers.  See  Stampers  and  Markers. 


CAN  WASHING  MACHINES. 

Hanien  Cang.  Mchy.  Corp..  Cedarburg,  Wis. 
A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 


CLOCKS,  Process  Time. 

Ayars  Machine  Co.,  Salem,  N.  J. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 

Sprague-Sells  Corp.,  Hoopeston.  111. 

CLOSING  MACHINES.  Open  Top  Cana 
Cameron  Can  Mchy.  Co..  Chicago,  Ill. 

Coils,  Copper.  See  Copper  Coils. 

Condensed  Milk  Canning  Machinery.  See  Milk 
Condensing  Machinery. 

CONVEYORS  AND  CARRIERS.  Cannera 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Chisholm-Ryder  Co..  Niagara  Falls.  N.  Y 
La  Porte  Mat  and  Mfg.  Co.,  La  Porte,  Ind. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 
Sprague-Sells  Corp.,  Hoopeston,  Ill. 

COOKERS.  Continuous,  Agitating. 

'  Ayars  Machine  Co.,  Salem.  N.  J. 

Berlin-Chapman  Co.,  Berlin.  Wis. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 

Spragiie-Sells  Corp.,  Hoopeston,  111. 

Cookers.  Retort.  See  Kettles.  Process. 

COOLERS,  Continuoua 

Berlin-Chapman  Co.,  Berlin.  Wis. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimora 
Sprague-Sells  Corp.,  Hoopeston,  Ill. 

COPPER  COILS,  for  Tanka 

Berlin-Chapman  Co.,  Berlin,  Wis. 

F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 

A.  K.  Robins  &  (3o.,  Inc.,  Baltimore. 
Spi’ague-Sells  Corp.,  Hoopeston,  Ill. 

Copper  Jacketed  Kettles.  See  Kettles.  Copper. 

CORN  COOKER-FILLERS. 

Ayars  Machine  Co„  SaUn^  N.  J. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Hansen  Cang.  Mchy  Cnrp.,  Cedarburg,  Wis. 
Morral  Bros.,  Morrai.  Ohio. 

A.  K.  Robins  &  Co..  Inc.,  Baltimora 
Sprague-Sells  Corp.,  Hoopeston.  Ill. 

CORN  CUTTERS. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Hansen  Cang.  Mchy.  Corp.,  Cedarburg.  Wia 
Morral  Bros.,  Morral,  Ohio. 

A.  K.  Robins  A  Co.,  Inc.,  Baltimore. 

Sprague-Sells  Corp..  Hoopeston.  Ill. 


CORN  HUSKERS  AND  S1LKER8.  1 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Morral  Bros.,  Morral,  Ohio. 

A.  K.  Rooms  A  Co.,  Baltimore. 

Sprague-Sells  Corp.,  Hoopeston,  111. 

Corn  Mixers  and  Agitators.  See  Corn  Cooker 
Fillers. 


CORN  SHAKERS. 

Ayan  Machine  Co.,  Salem,  N.  J. 
Berlin-Chapman  Co.,  Berlin,  Wis. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 

Counters.  See  Can  Counters. 
CountershafU  See  Speed  Reg.  Devices. 
Corrugated  Fibre  Shipping  Cases. 

CRANES  AND  CARRYING  MACHINES. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

A.  K.  Robins  A  Co.,  Inc.,  Baltimore. 
Sprague-Sells  Corp.,  Hoopeston,  Ill, 


CRATES,  Iron  Process. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

A.  K.  Robins  A  Co.,  Inc.,  ISaltimure. 
Sprague-Sells  Corp.,  Hoopeston,  Ill. 

Cutters,  Corn.  See  Corn  Cutters  . 

Cutters,  Kraut.  See  Kraut  Macliiiiery. 
Cutters,  String  Beai.  See  String  Bean  Mchy, 


CUTTERS,  Vegetable,  Mincemeat,  Etc. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 
Sprague-Sells  Corp.,  Hoopeston,  Ill. 


DECORATED  TIN  (or  Cans.  Caps.  Etc.). 

American  Can  Co.,  New  York  City. 

Continental  Can  Co.,  New  York  City. 

Dies,  Can.  See  Can  Makers’  Mchy. 

Double  Seaming  Machines.  See  Closing  Macb. 
Employers’  Time  Checks.  See  Stenui,.- 


ENAMELED  BUCKETS,  PAILS,  Etc. 

F.  H.  Langsenkamp  Co.,  Indianapolis,  Ina. 
A.  K.  Robins  A  Co.,  Inc.,  Baltimore. 
Sprague-Sells  Corp.,  Hoopeston,  Ill. 

Engines,  Steam.  See  Boilers  and  Eiiginea 
Enamel-Lined  Kettles.  See  Tanks. 


EVAPORATING  MACHINERY. 
Berlin-Chapman  Co.,  Berlin.  Wis. 


EXHAUST  BOXES.  { 

Ayars  Machine  Co.,  Salem,  N.  J. 
Berlin-Chapman  Co.,  Berlin,  Wis. 

A.  K.  Robins  A  Co.,  Inc.,  Baltimore. 
Sprague-Sells  Corp.,  Hoopeston,  111. 

Factory  Stools.  See  Stools. 

Factory  Supplies.  See  Cannery  Supplies, 


FACTORY  TRUCKS. 

Berlin-Chapman  Co.,  Berlin,  Wis. 
Chisholm-Ryder  Co.,  Niagara  Falls,  N.  T« 
A.  K.  Robins  A  Co.,  Inc.,  Baltimore. 
Sprague-Sells  Corp.,  Hoopeston,  Ill. 


FIBRE  CONTAINERS  for  Food(  not  liormoti^ 
ally  sealed). 

American  Can  Co.,  New  York  City. 

Continental  Can  Co..  New  York  City. 

Fillers  and  Cookers.  See  Com  Cooker-Fillets. 
Filling  Machines,  Bottles.  See  Bottlers’  Meky. 


FILLING  MACHINES.  Can. 

Ayars  Machine  Co..  Salem.  N.  J. 
Berlin-Chapman  Co.,  Berlin,  Wis. 

Hansen  Cang.  Mchy.  Corp.,  Cedarburg,  Wis, 
Karl  Kiefer  Mach.  Co.  Cineinnati,  O. 

A.  K.  Robins  A  Co.,  Inc.,  Baltimora 
Sprague-Sells  Corp.,  Hoopeston.  III. 

Filling  Machine.  Syrup.  See  Syruping  Mash. 
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WHERE  TO  BUY  — Continued 


FINISHING  MACHINES.  Cateup.  Etc. 

F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 
A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 
Sprague-Sells  Corp.,  Hoopeston,  Ill. 


GENERAL  AGENTS  for  Machinery  Mfrs. 

Berlin-Chapman  Co..  Berlin,  Wis. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 
Generators,  Electric.  See  Motors. 


GLASS-LINED  TANKS. 

Spravue-Sells  Corp.,  Hoopeston,  Ill. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 

Governors,  Steam.  See  Power  Plant  Equipment. 
Hoisting  and  Carrying  Machines.  See  Cranes. 


INSURANCE.  Canners. 

Canners’  Elxchange,  Lansing  B.  Warner,  Chicago. 
Jacketed  Kettles.  See  Kettles.  Copper. 

JACKETED  PANS,  Steam. 

F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 
Sprague-Sells  Corp.,  Hooi;>eston,  Ill. 

KETTLES,  Copper,  Plain  or  Jacketed. 

F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 

Sprague-Sells  Corp.,  Hoopeston,  111. 

Kettles,  Enameled.  See  Tanks,  Glass-Lined. 


KETTLES.  Process. 

Ayars  Machine  Co.,  Salen^  N.  J. 
Berlin-Chapman  Co.,  Berlin,  Wis. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 
Sprague-Sells  Corp.,  Hoopeston,  Ill. 


KNIVES,  hliscellaneous. 

A.  K.  Robins  &  Co..  Inc.,  Baltimore. 
Sprague-Sells  t’.orp.,  Hoopeston,  Ill. 

KRAUT  CUTTERS. 

Berlin-Chapman  Co.,  Berlin.  Wis. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 
Sprague-Sells  Corp.,  Hoopeston,  Ill. 

KRAUT  MACHINERY. 

Hansen  Cang.  Mchy.  Corp.,  Cedarburg,  Wie. 
A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 

LABELING  MACHINES. 

Morral  Bros.,  Morral,  Ohio. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 
Sprague-Sells  Corp.,  Hoopeston,  XU. 
Westminster  Mach.  Co.,  Westminster.  Md. 


LABEL  MANUFACTURERS. 

Gamse  Litho  Co.,  Baltimore.  Md. 

R.  J.  Kittredge  A  Co.,  Chicago. 

National  Color  Printing  Co..  Baltimore,  MA 
Simpson  A  Doeller  Co..  Baltimore. 

MILK  CONDENSING  AND  CANNING  MCHT. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

A.  K.  Robins  A  Co..  Ine.,  Baltimore. 

OYSTER  CANNERS*  MACHINERY. 

Berlin-Chapmsm  Co.,  Berlin,  Wis. 

A.  K.  Robins  A  Co.,  Inc.,  Baltimore. 
Sprague-Sells  Corp.,  Hooi>eston,  lU. 

Packers’  Cans.  See  Cans. 

PASTE.  CANNERS*. 

A.  K.  Robins  A  Co.,  Ine.,  Baltimore. 

PEA  HULLERS  AND  VINERS. 

Chisholm- Ryder  Co.,  Niagara  Falls,  N.  Y. 

F.  Hamachek  Mach.  Co..  Kewaunee.  Wis. 

A.  K.  Robins  A  Co.,  Inc.,  Baltimore. 


PEA  AND  BEAN  SEED. 

associated  Seed  Growers,  Inc.,  New  Haven,  Conn. 
Gallatin  Valley  Seed  Co..  Bozeman,  Mont. 

0.  Landreth  Seed  Co.,  Bristol,  Pa. 

Lwnard  Seed  Co.,  Chicago. 

Rogers  Bros.  Seed  Co..  Chicago. 


PEA  CANNERS*  MACHINERY. 

Ayajrs  Machine  Co.,  Salem,  N.  J. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

F.  Hamachek  Mach.  Co.,  Kewaunee,  Wis. 

Hansen  Gang.  Mchy.  Corp.,  Cedarburg,  Wis. 

A.  K.  Robins  A  Co.,  Inc.,  Baltimore. 

Sprague-Sells  Corp.,  Hoopeston,  Ill. 

PEA  VINE  FEEDERS. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

F.  Hamachek  Mach.  Co.,  Kewaunee,  Wis. 

A.  K.  Robins  A  Co.,  Inc.,  Baltimore. 

PEELING  KNIVES. 

Ayars  Machine  Co.,  Salem,  N.  J. 

A.  K.  Robins  A  Co.,  Inc.,  Baltimore. 

Peach  and  Cherry  Pitters.  See  Fruit  Fitters. 

PEELING  MACHINES. 

A.  K.  Robins  A  Co.,  Inc.,  Baltimore. 

PEELING  TABLES,  Continuous. 

Ayars  Machine  Co.,  Salem,  N.  J. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

A.  K.  Robins  A  Co.,  Inc.,  Baltimore. 

Sprague-Sells  Corp.,  Hoopeston,  Ill. 

PINEAPPLE  MACHINERY. 

Sprague-Sells  Corp.,  Hoopeston,  Ill. 

A.  K.  Robins  A  Co.,  Inc.,  Baltimore. 

Platform  and  Wagon  Scales.  See  Scales. 

PRESERVERS*  MACHINERY. 

Karl  Kiefer  Mach.  Co.,  Cincinnati,  Ohio. 

F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 

A,  K.  Robins  A  Co.,  Inc.,  Baltimore. 

Sprague-Sells  Corp.,  Hoopeston,  Ill. 

PULP  MACHINERY. 

Ayars  Machine  Co.,  Saiem,  N.  J. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

F.  H.  Langsenkamp  Co.,  Indianapolis.  Ind. 

A.  K.  Robins  A  Co..‘’Inc.,  Baltimore. 

Sprague-Sells  Corp.,  Hoopeston,  IIL 

PUMPS.  Air,  Water,  Brine,  Syrup. 

F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 

A.  K.  Robins  A  Co.,  Ine.,  Baltimore. 

Retort  Crates.  See  Kettles,  Process. 

SEALING  MACHINES.  Box. 

A.  K.  Robins  A  Ca.,  Inc.,  Baltimore. 

SCALDERS,  Tomato,  Etc. 

Ayars  Machine  Co.,  Salem,  N.  J. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

A.  K.  Robins  A  Co.,  Inc.,  Baltimore. 

Sprague-Sells  Corp.,  Hoopeston,  Ill. 

Scalding  and  Picking  Baskets.  See  Baskets. 
Sealing  Machines,  Bottles.  See  Bottlers*  Mchy. 

SEEDS,  Canners*.  All  Varieties. 

Associated  Seed  Growers,  Inc.,  New  Haven,  Conu. 
Gallatin  Valley  Seed  Co..  Bozeman,  Mont. 

D.  Landreth  Seed  Co.,  Bristol,  Pa. 

Leonard  Seed  Co.,  Chicago. 

Rogers  Bros.  Seed  Co.,  Chicago. 

SHEET  METAL  WORKING  MACHINERY. 
Cameron  Can  Mchy.  Co..  Chicago,  Ill. 

SETVES  AND  SCREENS. 

A.  K.  Robins  A  Co.,  Inc.,  Baltimore. 

Spice  Flavoring,  for* Catsup,  Tomato  Sauce,  etc. 
Chili  Products  Corp.,  Ltd.,  Los  Angeles,  CaL 

STIRRERS  FOR  KETTLES. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 
Sprague-Sells  Corp.,  Hoopeston,  Ill. 

SILKING  MACHINES, 

Berlin-Chapman  Co.,  Berlin,  Wis. 

A.  K.  Robins  A  Co.,  Inc.,  Baltimore. 

Sprague-Sells  Corp.,  Hoopeston,  Ill. 

Sorters,  Peas.  See  Cleaning  and  Grading  Mchy. 

SPEED  REGULATING  DEVICES  (for  Machines, 
Belt  Drives,  etc.). 

Berlin-Chapman  Co..  Berlin.  Wis. 

R.  J.  .lud'.'e.  AInmeda,  Cal. 

A.  K.  Robins  A  Co.,  Inc.,  Baltimore. 


Stampers  and  Markers. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

Steam  Jacketed  Kettles.  See  Kettles. 

Steam  Retorts.  See  Kettles,  Process. 

STENCILS,  Marking  Pots  and  Brushes,  Brass 
Chocks,  Rubber  and  Steel  Type,  Bumiag 
Brands,  Etc. 

A.  K.  Robins  A  Co.,  Inc.,  Baltimore. 

STRING  BEAN  MACHINERY. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

A.  K-  Robins  A  Co.,  Inc.,  Baltimore. 

Sprague-Sells  Corp.,  Hoopeston.  Ill. 

SYRUPING  MACHINES. 

Ayars  Machine  Co.,  Salem.  N.  J. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Hansen  Cang.  Mchy.  Corp.,  Cedarburg,  Wis. 

E.  J.  Judge,  Alameda,  Calif. 

Karl  Kiefer  Mach.  Co.,  Cincinnati,  Ohio. 

A.  K.  Robins  A  Co.,  Inc.,  Baltimore, 
Sprague-Sells  Corp.,  Hoopeston,  Ill. 

Tables,  Pickling,  See  Canners*  Machinery, 

TANKS,  Metal. 

Berlin-Chapman  Co..  Berlin.  Wis. 

A.  K.  Robins  A  Co.,  Inc.,  Baltimore. 

Sprague-Sells  Corp.,  Hoopeston.  Ill. 

TANKS,  Glass  Lined,  Steel. 

F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 

A.  K.  Robins  A  Co.,  Inc.,  Baltimore. 
Sprague-Sells  Corp.,  Hoopeston,  Ill. 

TANKS.  Wooden. 

F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 

A,  K,  Robins  A  Co,,  Inc.,  Baltimore. 
Sprague-Sells  Corp.,  Hoopeston,  Ill. 

TOMATO  CANNING  MACHINERY. 

Ayars  Machine  Co.,  Salem,  N.  J. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 

A.  K.  Robins  A  Co.,  Inc.,  Baltimore. 

Sprague-Sells  Corp.,  Hoopeston,  Ill. 


TOMATO  JUICE  MACHINERY. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Karl  Kiefer  Mach.  Co.,  Cincinnati.  Ohio. 

F.  H.  Langsenkamp  Co.,  Indianapolis. 

A.  K.  Robins  A  Co.,  Inc.,  Baltimore. 
Sprague-Sells  Corp.,  Hoopeston,  Ill. 

TOMATO  PEELING  MACHINE. 

Berlin-Chapman  Co.,  Berlin.  Wis. 

A.  K.  Robins  A  Co.,  Inc.,  Baltimore. 

TOMATO  SEED. 

Associated  Seed  Growers,  Inc.,  New  Haven,  Conn. 
D.  Landreth  Seed  Co.,  Bristol,  Pa. 

Leonard  Seed  Co.,  Chicago. 

TOMATO  WASHERS. 

Ayars  Machine  Co.,  Salem.  N.  J. 

Bwlin-Chapman  Co.,  Berlin,  Wis. 

A.  K.  Robins  A  Co.,  Ine.,  Baltimore. 
Sprague-Sells  Corp.,  Hoopeston,  Ill. 

Variable  Speed  Countershafts.  See  Speed  Bee 

VEGETABLE  CUTTERS. 

A.  K.  Robins  A  Co.,  Inc.,  Baltimore. 

VINERS  AND  HULLERS. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

Frank  Hamachek  Mach.  Co..  Kewaunee.  Wis. 

A.  K.  Robins  A  Co.,  Inc.,  Baltimore. 

WAREHOUSING  AND  FINANCING. 

Terminal  Warehouse  Co.,  Baltimore. 

Washers,  Bottles.  See  Bottlers*  Machinery. 
WASHERS,  Can  and  Jar. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Hansen  Cang.  Mchy.  Corp.,  Cedirrbug,  Wis. 

A.  K.  Robins  A  Co.,  Inc.,  Baltimore. 

WASHERS.  Fruit,  Vegetables. 

Ayars  Machine  Co.,  Salem,  N.  J. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

A.  K.  Robins  A  Co..  Inc.,  Baltimore. 

Sprague-Sells  Corp.,  Hoopeston.  Ill. 
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AVARS  TOMATO  JUICE  FILLER 

Used  by  leading  Manu- 
Facturers  For  Filling 
Tomato  Juice,  also 

A  For  Fillins  Tomato  Pulp  and  Puree, 
B  "-V  Soups  etc. 

For  Syrupins  Fruits,  String  Beans, 

Has  no  stems  to  damage 

^  Designed  for  high  speed. 

drive  or  direct  connected, 
absolutely  accurate. 

J  Rapid  Valve 

W  Eight  Valves 

Prices  on  request, 

AVARS  MACHINE  CO.,  Salem,  New  Jersey 


L 


EXTRA 


Metal  Package  News 

ISSUED  BY  THE  METAL  PACKAGE  CORPORATION 
110  EAST  42nd  STREET  NEW  YORK  CITY 

SALES  OFFICES  AND  PLANTS:  NEW  YORK  CITY  •  HAMILTON.  OHIO  •  BROOKLYN  •  CHICAGO 

BALTIMORE  PLANT  AND  SALES  OFFICE:  «11  SOUTH  WOLFE  STREET 


EXTRA 


★  ★  ★  ★  ★ 


Kai.timork  •  Ain. 


★  ★  ★  ★  ★ 


CUSTOMERS  PROVE  POINT 
OF  CAN  VOLUME.... 
and  DEPENDABILITY! 


WITHSTAND  19  TO  30  POUNDS 
MORE  PRESSURE 

A  customer  of  25  years’  standing  says: 

“Micrometer  tests  showed  your  cans  to 
be  very  uniform  in  gauge  of  metal.”  “It 
required  from  19  to  30  pounds  more  pres¬ 
sure  to  distort  your  No.  10  cans.” 

ANOTHER  PACKER 
ALWAYS  WELL  STOCKED 

A  large  buyer  since  1918  sends  this  note: 

“We  have  never  run  out  of  cans— your 
service  has  been  very  satisfactory.” 

★  ★  ★ 

CLOSING  MACHINES 
BEST  EVER  USED 

A  tenth  year  customer  writes: 

“Your  closing  machine  does  the  best 
work  of  any  machine  we  have  ever  used.” 


THIS  TESTIMONY  INDICATES  A  SUSTAINED 
SUPERIORITY  OF  SUPPLY  AND  SERVICE  .  .  . 
YEAR  AFTER  YEAR! 


★  ★  ★  ★  ★ 

Coverage  of  the  three  CAN  essen¬ 
tials  to  the  Food  Packer  explains 
the  steady  expansion  of  our  trade 
since  1909.  Name  them  QUALITY.. 
QUANTITY..  SERVICE..! 

★  ★  ★  ★  ★ 


The  emphasis  placed  upon 
Cannery  requirements  is  the 
result  of  closest  contacts  with 
the  inner  workings  of  the 
Canning  Plant  — an  ever¬ 
growing  appreciation  of  and 
provision  for  the  seasonal 
problems  of  the  Packer. 

The  entire  program  of 
expansion  is  built  upon  com¬ 
prehensive  planning  for 
ample  CAN  production,  base 
supplies,  prompt  shipments, 
laboratory  research,  and  the 
location  of  the  most  modern 
closing  machinery  under  in¬ 
timate  supervision  of  service 
crews  during  the  rush  hours 
of  summer  months. 

The  appeal  of  this  consoli¬ 
dation  of  resources  for  Can¬ 


nery  demand  has  broadcast 
itself  far  beyond  the  original 
confines  of  the  Atlantic  Sea¬ 
board.  The  reputation  of  “B” 
CANS  and  the  accompanying 
elements  of  service,  have 
brought  widespread  trade 
outlets. 

And  here— a  few  random 
comments— voluntarily 
passed  to  us  by  Packers 
qualified  to  judge  a  CAN 
SUPPLY!  They  accurately 
express  the  general  tone  of 
trade  opinion ! 

THESE  EXPERIENCES 
CAN  BE  MATCHED 
AT  YOUR  PLANT 
TOO! 


